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AVERAGE PRICES OF MEAT ANIMALS. 

The federal Department of Agriculture has 
put in force its new system of bulletins 
showing comparative prices paid to producers 
of agricultural products. A bulletin issued 
this week shows prices paid to livestock pro- 
ducers on October 15, compared to a month 
ago, a year ago and two years ago. It 
shows beef cattle bringing more than a cent a 
pound in excess of a year ago, calves three- 
fourths of a cent a pound more, hogs over 
1% cents a pound more, sheep half a cent a 
pound more, and lambs three-quarters of a 
cent a pound more. The bulletin as it re- 
fers to average prices of meat animals com- 


pares as follows: 
Oct. 15, Sept. 15, Oct. 15, Oct. 15, 
1912. 1912. 1911. 1910. 
Beef cattle, per 100 lbs. $5.36 $5.35 $4.32 $4.64 


Veal calves, per 100 lbs. 6.90 6.83 6.15 6.41 
Hogs, per 100 Ibs...... 7.70 7.47 6.09 8.08 
Sheep, per 100 Ibs...... 4.19 4.11 3.68 4.68 
Lambs, per 100 lbs..... 5.42 5.49 4.68 5.78 
Milch cows, each....... 47.30 46.79 42.69 43.20 
PONE 2 vcctccocccecccee 140.00 141.00 187.00 144.00 


—-—4fo-_— 


IN DRESSING SHEEP CARCASSES. 

Federal meat inspection regulations re- 
quire the dressing of sheep carcasses in such 
a manner that stomach contents shall not 
escape on the dressing floor. The notice 
says: 

“Inspectors are directed to require that 
some means be employed to prevent effectu- 
ally the escape through the esophagus or 
otherwise of the stomach contents during the 
process of dressing sheep carcasses. A pro- 
cedure which has proven entirely satisfactory 
at some stations is as follows: 

“After the neck is partly skinned and the 
throat -slit along the trachea in the usual 
manner, the esophagus is pulled out and its 
muscular coating broken with the back of a 
knife at the point where the esophagus and 
trachea enter the thoracic cavity. The 
broken muscular coat is stripped from the 
inner tube a distance of 4 or 5 inches. The 
breaking and stripping is easily accomplished, 
after which the organ is turned upon itself 
and tied into a simple knot, which rests in 
the stripped part of the tube and as close 
as possible to the thoracic entrance. The 
unstripped part prevents the knot from slip- 
ping. 

Oo 
AMERICAN PORK IN FRANCE. 

Ambassador Herrick reports from Paris 
that by a presidential decree of August 30, 
1912, the port of Calais was opened to the 
importation of American salt pork under the 
provisions of article 1 of the decree of Decem- 
ber 4, 1891, providing for the admission of 
salt pork from the United States through 
certain ports to be determined by decree. 
The other French ports open to American 
salt pork are Dunkirk, Havre, Bordeaux, 
Marseilles, Boulogne and Dieppe. 





IMPORTED MEAT PRODUCTS BARRED. 

The federal meat inspection authorities 
once more warn inspectors that imported 
meats or meat food products are not per- 
mitted entry into inspected establishments. 
This applies to all kinds of foreign meat 
products except imported oleo stearin for 
which special permission must first be ob- 
tained. The notice says: 

“Inspectors are directed to see that no 
imported meat or meat food product or any 
compound or similar preparation composed in 
part of imported meat food product is per- 
mitted entrance to an official establishment, 
except as provided in Service Announcements 
of February, 1910. page 9, for imported 
stearin where special permission has first 
been obtained from the bureau.” 


—_—e——_ 


ARMY MEAT IN PHILIPPINES. 


In his annual report Commissary General 
Sharpe of the United States Army says con- 
cerning army meat supplies in the Philip- 
pines: 

“Frozen fresh beef and mutton were sup- 
plied from Australia under contract. The 
prices were 8.6588 cents per pound for beef 
and 6.9588 cents per pound for mutton. 

“Experiment was made with frozen beef 
that had been in cold storage for several 
years, a number of quarters of the regular 
beef received under contract having been put 
aside for the test. Bacteriological and chem- 
ical analyses were made from a quarter of 
beef placed in cold storage on April 20, 1908, 
to see if any toxic substance had developed, 
also to determine the nutritive value of the 
meat. The meat appeared to be perfectly 
sound, although it was of poor quality.” 


—— §o—__ 


MORE BONES FROM HOGS’ HEADS. 

Hog slaughterers have been much upset by 
increasing severity of federal meat regula- 
tions concerning the cleaning of hogs’ heads. 
Regulations already in force require the re- 
moval of the teeth and turbinated bones. 
Now comes a rule requiring the removal of 
the ethmoid bones also. The notice says: 

“Bureau inspectors and the proprietors of 
official establishments are notified that the 
parts of hog heads intended for use in the 
manufacture of edible products after the re- 
moval of the teeth and turbinated bones shall 
be made strictly clean, otherwise they shall 
not be passed. Investigation has shown that 
in many instances the parts in question can 
not be properly cleaned and inspected unless 
the ethmoids are removed with the tur- 
binated bones; therefore inspectors shall re- 
quire the removal of the ethmoid bones be- 
fore the parts are washed or passed. 

“The removal of the ethmoids and other 
parts to insure ready cleansing of the pos- 
terior sinuses may be accomplished by mak- 
ing the cross section very close to the eye 
cavities, or preferably by the use of a curved 
chisel or gouge.” 


MUST SCRAPE HOGS’ JAWS. 


The lower jaws ofthe hog must be scraped 
and cleaned before the carcass is put through 
the scraping machine, according to a new 
regulation of the federal meat inspection 
service. The notice says: 

“In order to prevent the contamination of 
the tissue of. the lower jaws and tongues of 
hog. carcasses, inspectors will hereafter re- 
quire that the surfaces of the lower jaws be 
scraped and cleaned before the hook used to 
convey the carcass through the scraping ma- 
chine is inserted.” 


—_“o—_—__ 


STEAM HINDERING INSPECTION. 


The federal inspection authorities warn in-~ 
spected establishments of the previous ruling: 
against steam or vapors which may interfere 
with the work of inspection by government 
employees. The notice says: 

“The approach of the cold season makes 
this a fit time to direct attention of the 
proprietors and managers of official estab- 
lishments to the notice published in Service 
Announcements for May, 1912, under the cap- 
tion “Steam or vapor hindering inspection.” 
Proprietors and managers are urged to give 
the subject due attention in order that there 
shall be no failure to comply with the re- 
quirements indicated.” 


— fe —-— 


VETERAN PACKER RETIRES. 


John H. Morrell, of Ottumwa, Iowa, a 
director of the packing firm of John Morrell 
& Company, has announced his retirement 
from active connection with the concern. 
“The necessity for relief from the pressure 
of business” is given as the reason for his 
retirement. It is stated that his retirement 
does not mean the withdrawal of his finan- 
cial interest in the business. Mr. Morrell 
went to Ottumwa 22 years ago, and has 
been active in the advancement of the com- 
pany’s interests on both sides of the At- 
lantic. 

ne 
OLEOMARGARINE PRODUCTION. 


Official government reports of the produc- 
tion of oleomargarine in September show that 
a total of 6,306,094 lbs. was made, of which 
245,236 lbs. was colored, and 6,060,858 Ibs. 
was uncolored. Official figures of production 
for the past nine months are as follows: 


Pounds. 
PN 2 c)s:d-3- «re a akon pea ewe 17,003,150 
SR oii cries a sin nic erase ea ater 13,738,489 
WEE «ova p-SC.ie s6-tih-oe sus siete ened 11,432,831 
MINE oe borers’ ysinre na ttnie sists se atom 11,422,586 
Bae icv ealeosan ane donee eeees ee 10,641,550 
MIP 5% cco. wahid.e cassie ic averse te 7,347,571 
DN tik cis comets 8S wos e oia e Seaienroewats 7,017,441 
Mien oesica vn crs ssc es on areas 8,796,247 


aL ae aril WARE ges a 6,306,094 
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THE NATIONAL PROVISIONER. 


POINTS ON CURING OF HAMS IN ITALIAN STYLE 


Information Collected for the Information of the Meat Trade 
By A. H. Baldwin, Chief, U. S. Bureau of Foreign and Domestic Commerce. 


[EDITOR'S NOTE.—The following 
information by the Bureau of Foreign and Domestic 
Commerce will be of interest to the pork packing 
trad It shows the interest taken by the Bureau in 
the advancement of home trade, and while some of 
the information may be Already In the possession’ of 
our wide-awake packers catering to Italian trade, yet 
it is well worth further study.] 


As there are at least 2,500,000 Italians resi- 
United States, 


manufacturing firms are planning to cater 


compilation of 


dent in the some American 
more largely to the household and personal 
this 


ports reaching in value many million dollars 


wants of population. Extensive im- 
annually are made for them, most of which 
might well be produced in the United States. 

For example, a meat-packing firm finds that 
“the Italian people in our district use a large 


’ 


amount of Italian-cured ham.” Reports have 
therefore been secured from the United States 
consular service in Italy as to how the ham- 
curing industry is carried on in that king- 
dom, which should stimulate the production, 
not only of Italian hams, but of numerous 
other articles which our immense foreign- 
born population is now buying abroad, and 
many of which are easily prepared. 

The 
taken 
General 


been 
Consul 


information given below has 


from reports submitted by 


A. Smith, Genoa; and Con- 
J. Kenna, 
Florence; Deedmeyer, Leghorn; 
Charles M. Milan; William W. 
Handley, Naples; Hernando de Soto, Paler- 
mo; Chapman Coleman, Rome; A. H. Michel- 


James 
Arthur Garrels, Catania; L. 
Frank 


Caughy, 


suls 


son, Turin, and James Verner Long, Venice. 

According to the last livestock census 
Italy had 2,503,733 swine, against 1,339,806 
in 1881. Of the 1901, 
392.651 were found in southern Italy, 382,- 
636 in Emilia, 318,134 in Lombardy, 290,917 
in Venetia, 75,019 in Sicily, 64,413 in Latium, 


and 19,125 in Liguria. 


number counted in 


Varying Methods Employed in Ham Curing. 


The curing of hams in Italy is a local in- 
dustry, which Consul General Smith de- 
scribes in brief as follows: 

“The reports of various consular officers 
in Italy show clearly that the methods em- 
ployed in curing hams vary considerably. 
These variations. however, mainly concern 
the length of time necessary and the kinds 
of spices (if any) used after salting. Un- 
doubtedly the persons supplying the informa- 
tion to the consuls stated correctly the proc- 
ess employed by certain curers; and although 
the details furnished this office differ consid- 
erably from the others, they are believed to 
set forth accurately the methods adopted by 
many important curers. 

“The most important ham-curing districts 
are in the Department of Emilia, at Parma, 
Reggio Emilia, Bologna and Modena, and in 
Lombardy at Milan and vicinity. The period 
of chilling varies according to the tempera- 
ture of the cooling room, but is usually for 
about 24 hours after slaughtering, care being 
exercised to see that the ham is thoroughly 
cold before the salting begins. 

“To the outside of the ham salt is applied 
and thoroughly rubbed in by hand. Salt is 
also freely applied to the underside, but is 
not rubbed in. As a rule the ham remains 
in the first salt about 5 days, but this de- 
pends largely upon the atmospheric condi- 
tions of the locality where the curing process 
is carried on. If the place is moist and ab- 
sorption therefore more rapid, the process is 
repeated sooner. The salting process is re- 
peated three times, the time for all averag- 
ing 15 to 20 days, and the quantity of salt 
used. according to the size of the hame, vary- 


. Meat supply. 


ing from three and one-third to four and two- 
fifths pounds. 
Smoking Is Not Customary. 

“Unless the hams are to be smoked, no 
ingredients except salt are employed, and 
usually they are not put under pressure. The 
hams cured at Naples are pressed, but they 
are not highly esteemed in northern Italy. 
During the salting process they are spread 
on inclined racks or shelves, with the large 
end slightly raised, so that the brine pro- 
duced by the combination of the juice of the 
ham and the salt drips away, leaving the 
ham sweet and not too salty. 

“Tf the ham is to be smoked, which is not 
usual, it is placed in a brine composed of 
salt, pepper and other spices to which a little 
saltpeter is added. In the smoking process 
both sawdust and rice hulls are used as a 


1912. 


November 2, 


combustible, and the temperature is moder- 
ate. The smoking usually requires about 12 
hours, and the small hams are the ones gen- 
erally selected for smoking. 

“The unsmoked hams, after salting, are 
thoroughly washed and hung up. Depending 
upon the size, they are thus suspended for 
a period varying from three to eight months 


and sometimes longer. From the date of 
killing until the hams are ready for the 


market a period ranging from five months 
to a year is required. 

“Official statistics show exports of Italian 
hams (importing country not mentioned) in 
the past three years amounting to an aver- 
age, in round figures, of $175,000 annually. 
The statements of declared exports to the 
United States -do not show any exports of 
hams except from Naples, where for 1911 
these shipments were valued at only $2,244. 


Italy imports hams, mainly from Servia, 
with a small quantity from the United 
States. Imports in 1910-11 were valued at 


$77,000, against nearly $190,000 in 1909.” 
(To be continued.) 





GERMAN MEASURES TO RELIEVE MEAT SCARCITY 


Must Increase Livestock Production and Import More Meat 


Following cable advices of meat riots in 
Berlin, reported last week, 
news of disturbances 


comes further 
consumers of 
cities due to 
the scarcity of meat and difficulty of carrying 
out measures of relief. 

The day after. the first Berlin riots re- 
ported, housewives again stormed the mar- 
kets, where butchers have refused to sell the 
meats imported by the city in an effort to 
lower the cost of living. 


among 


the poorer classes in German 


One shop was de- 
molished; many others were bombarded with 
stones and brickbats, and much meat was 
seized and trampled under foot or saturated 
with kerosene. 


Two butchers were seriously injured. The 
police, who were unwilling to hurt the 


women, had great difficulty in handling the 
outbreak. The butchers still insisted that, 
at the municipality’s prices, they cannot af- 
ford to keep their markets open. 

In a report to the Bureau of Foreign & 
Domestic Commerce at Washington Consul 
General Dawson at Frankfort, Germany, says 
that a question of much public interest at 
Frankfort and elsewhere in Germany is the 
At Frankfort frequent meet- 
ings are held in regard to the steadily in- 
creasing prices, and the city is taking active 
measures to secure relief. 

Following is a summary of the resolutions 
adopted at a recent meeting held at Frank- 
fort: 


is to be considered as chronic, is due to in- 


The increase in price of meat, which 


creased cost of production, lack of regula- 
tions for commerce in livestock and meat, 
and in difficulty of supplying large cities. 
En- 
couragement of livestock raising in Germany; 
temporary, if not permanent withdrawal of 
customs duties on stock food; sufficient im- 
portation of livestock and meat from abroad, 
especially of refrigerated meat from Argen- 
tina. 


Following measures are recommended: 


In order to encourage stock raising in Ger- 
many and to facilitate importation of meat, 
regulations with respect to commerce in food 
products must be amended. Meat supply of 
large cities must be better organized and 
consumers must organize themselves in order 
to meet dealers’ organizations, 

On the other hand, it is claimed by the 


opponents of permanent amendment of ex- 
isting laws and regulations that the present 
high price of meat is due to the ravages of 
the foot-and-mouth disease and to last year’s 
poor hay crop; that high prices are only 
temporary; and that it will in the future 
be possible under ordinary circumstances to 
supply the German market exclusively with 
German meat. 

The question of abolishing customs duties 
on stock food and amending existing laws 
and regulations so as to facilitate importa- 


. tion of foreign livestock and meat, is a much 


mooted one. 


Measures Taken by Prussian Government. 


Conferences held at Berlin during the last 
two weeks have resulted in the adoption of 
the following measures by the Prussian 
government to relieve the situation: Certain 
prohibitions concerning the importation of 
fresh beef and pork from Russia and the 
Balkan States, fresh beef from Belgium and 
livestock from Holland and Russia are sus- 
pended under certain conditions; freight rates 
cn meat and seafish as well as livestock and 
stock food are reduced; a bill is recommended 
to the Bundesrat for refunding part of duty 
paid on livestock and meat imported by 
municipalities for their supply. 

As in many other German cities, the Frank- 
fort municipal government is actively seek- 
ing to insure a supply of meat at reasonable 
prices. A committee, sent out to investigate 
means of securing meat, has already secured 
« carload of Danish beef which has been sold 
at prices fixed by the city. Some difficulty 
was experienced here through the attitude 
of the butchers with respect to imported meat 
purchased by and sold under the supervision 
of the municipality. 

It was originally proposed to sell his meat 
in butcher shops at prices fixed by the city. 
As the butchers were not satisfied with the 
city’s terms, the meat was sold in the open 
market with the assistance of a philan- 
thropic society. ———— 


There are plenty of men out of employ- 
ment, but a good packinghouse man need 
never be idle if he makes use of the 
“Wanted” department of The National Pro- 
visioner. 
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THE NATIONAL PROVISIONER. 


VALUE OF VARIOUS CUTS OF BEEF 
Knowledge Which May Help Reduce Living Cost 


By L. D. HALL, Assistant Chief in Animal Husbandry, and A. D. EMMETT, Assistant 
Chief in Animal Nutrition, University of Illinois Agricultural Experiment Station. 


[EDITOR'S NOTE.—Reference was made in the 
last issue of The National Provisioner to this report 
en a very important investigation affecting vitally the 
interests of producers and consumers alike. The meat 
trade can well afford to study this report and spread 
the facts contained therein among its customers. ] 

Precise knowledge of the final market 
products into which beef cattle are converted 
is essential both to the producer and to the 
consumer of beef. 

In order to place beef production upon the 
most exact and profitable basis, account must 
be taken not only of economical methods of 
breeding and feeding, but also of the quality 
of the finished beef product as delivered to 
The relative ef- 
ficiency of different types of beef cattle or 
of systems of production cannot. be accurate- 
ly compared without considering the adapt- 
ability of the beef to the purpose for which 
it is used. The considerations that 
prompt manufacturers of other food articles 
to study closely the commodities they place 


the ultimate consumer. 


same 


on the market should prompt the meat pro- 

ducer to inform himself as thoroughly as 

possible regarding his finished product. 
Notwithstanding the truth of 


these propositions, no comprehensive studies 


evident 


have yet been conducted and published which 
furnish a which to live 
cattle with the various cuts of beef derived 
from beef 


producers have continued to conduct their 


basis on compare 


their carcasses. Consequently, 
operations almost wholly without regard to 


this important phase of the industry. 


Consumers Should Know More About Meats. 

Meat market patrons are more directly, 
although no vitally, with 
this subject than beef producers, since they 
deal directly with the market and have oc- 


more concerned 


casion almost daily to make use of informa- 
tion concerning the relative values of the 
different retail cuts. Those who would buy 
meat most intelligently must know the na- 
ture of these cuts, especially with reference 
to the proportions of lean meat, fat and bone 
which they contain and the food value of 
meat from different parts of the carcass. 

A large majority of meat consumers have 
no knowledge whatever of these matters, but 
make their selections of meat solely accord- 
fact, but little 
accurate data along this line have hitherto 
been available to those who wished to buy 


ing to habit or fancy. . In 


meats on a rational basis. As a result, a 
few well-known cuts are greatly in demand, 
and the remainder of the carcass is a “drug 
on the market.” 

To such an extreme has this condition de- 
veloped that a portion of the carcass (loins 
and ribs), forming only about one-fourth of 
its weight, represents nearly one-half of its 
retail cost. In view of the large place which 
meat occupies in the American diet, amount- 
ing to nearly one-third of the average ex- 
penditure for all food, the importance of an 
intelligent understanding of the subject on 
the part of the consumer is readily apparent. 

Not only are the foregoing statements true 
of meat producers and consumers as_indi- 
viduals, but it is highly essential to the en- 
tire beef cattle industry, on the other hand, 
and the economic welfare of the beef-eating 


public, on the other, that a more intelligent 
understanding of the different cuts of meat 
be acquired by consumers generally. An in- 
creased demand for those portions of the car- 
cass which are now difficult for a butcher to 
dispose of would contribute largely toward 
a more stable of the trade and 
thus enable the producer to operate with 
greater confidence and economy. 


condition 


At the same 
time it would effect a tremendous saving to 
the consumer himself, by more nearly equal- 
izing the market values of the various cuts 
and by enabling the retailer to operate with 
a smaller margin of profit. 

A thorough awakening of our own people 
in this matter is no less essential to the fu- 
ture of beef production in this country than 
the development of our foreign markets, on 
the one hand, or a more efficient system of 
cattle raising, on the other. Thus producer 
and consumer are in a large sense inter- 
dependent with respect to the whole ques- 
tion, and the dissemination of -useful in- 
formation along this line is clearly to their 
mutual advantage. pattle 
themselves constitute an important propor- 


Further, raisers 
tion of the beef-consuming class; hence they 
have a two-fold interest in the matter. The 
increasing cost of meats, in keeping with 
prices of other foods, has stimulated popu- 
lar interest in the whole subject, and there is 
a growing demand for accurate information 
bearing upon it. 
(Continued on page 41.) 





-{—___ 
A MANUAL OF MEAT AND FOOD LAWS. 

One of the hardest tasks before the meat 
industry in recent years has been to keep 
itself informed on Jaws and regulations passed 
affecting its interests. Following the enact- 
ment of the federal meat inspection law there 
has been an avalanche of State legislation, 
covering not only meat inspection and sani- 
tary regulation, but also cold storage, weights 
labeling, and various other 
matters closely affecting the meat industry, 
both wholesale and retail. 

To keep out of legal difficulties and con- 
form to all the requirements of this mass of 
legislation has seemed to be impossible, In 
the first man could keep 
track of all the laws and regulations he 
Was supposed 


and measures, 


place, no meat 
to obey. Even his lawyer 
couldn’t do so, for the legislation was so 
widespread and mutable that no human being 
could keep track of it by himself. 

The work of collecting and classifying all 
this federal and State legislation, and bring- 
ing it right up to date, 1912, has been under- 
taken by Charles Wesley Dunn, A. M., of 
the New York bar, and the first volume of 
his important and valuable legal manual is 
now ready. It is known as Dunn’s Pure Food 
& Drug Manual, and after a careful inspec- 
tion of it The National Provisioner is of the 
opinion that nobody in the meat and allied 
industries who wants to keep out of legal 
difficulties can afford to. be without it. 

This manual contains all the meat inspec- 
tion, sanitation and slaughterhouse laws, 
oleomargarine and imitation butter laws, cold 
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storage laws, lard, sausage, canned goods and 
spice laws, weights and measures laws—in 
short, all the laws, both federal and State, 
relating to the manufacture and sale of foods 
and drugs, including all regulations, stand- 
ards, decisions, etc., up to and including 1912. 

All this material has been carefully ar- 
ranged and classified so that the law on any 
subject or product, federal and State, is im- 
The work is a 
mental one, and bears ‘evidence of an enor- 


mediately available. monu- 
mous amount of conscientious labor and care- 
ful thought. 
lated on having access to such a comprehen- 


The trade is to be congratu- 
sive and reliable reference manual. It is a 
work that the 
without. 

The in a 
sidered official, and the standard treatment 


trade can ill afford to be 


manual will, measure, be con- 
of this subject, as the editor. has had the 
encouragement and co-operation of the federal 
The 
manual is now being used in the adminis- 
tration of both the federal and State laws. 


and State officials in its preparation. 


In treating his subject, the editor has made 
the logical distinction between the general 
laws on the one hand, and the special laws 
on the hand. Volume Tf, 
lished, and numbering over 2.400 pages. con- 


other just pub- 
tains all the general food and drug laws, 


federal and State, rules and regulations, de- 


cisions—in short, everything relating to these 
laws which the reader should know. The 


general provisions are wniformly analyzed 
that as a result all the 
requirements relating to any one topic—as, 


and classified, so 
for example, relating to the use of preserva- 
tives, artificial sweeteners, and chemicals 
generally in food—are grouped, and the vari- 
ation of the federal and State requirements 
is pointed out. 

Volume II, very shortly to be published, 
contains the special laws, regulations and 
standards regarding specific products, as, for 
example, oleomargarine. sausage, lard, ete. 
Volume I, because of the uniform arrange- 
ment, is self-indexing and complete in itself. 
Volume II contains the general index. 

Quarterly amendatory sheets for the year 
will be issued to subscribers by the pub- 
lishers, without extra charge, so keeping the 
manual up to date. 

The practical value of this manuai cannot 
be overestimated. It fills.a need long felt 
by-the trade and all those interested in the 
meat inspection, food and drug laws of vari- 
ous States, as well.as the federal law, and 
there has been a constant and increasing de- 
mand for such a work for some time. The 
multiplicity and diversity of the laws, regu- 
lations, standards, decisions, eté.; federal and 
State, in this field; ever. increasing, make 
it almost impossible for ‘the: trade to keep 
properly’ informed: _ Again, this: information 
has been scattered through a large number 
of books, pamphlets, etc., making it a very 
laborious and sometimes expensive task to 
run down the requirements on a certain 
subject. 

The convenience of having this’ informa- 
tion under one cover and carefully classified 
is perhaps a chief feature of its value. The 
retail price of the manual, two volumes, 
buckram binding, is $12. The National Pro- 
visioner will receive subscriptions and ship- 
ment of the books will be. promptly made 
upon receipt of order. 
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PRACTICAL POINTS FOR THE TRADE 


{EDITOR’S NOTE.—Nothing but actual, bona fide 
{inquiries are answered on this page of ‘Practical 
Points for the Trade.’’ The National Provisioner uses 
no ‘‘made-up’’ queries, with answers taken out of old, 
out-of-date books. The effort is made to take up and 
investigate each question as it comes in, and to an- 
swer it as thoroughly as time and space will permit, 
with a view to the special need of that particular 
inguirer. It must be remembered that the answering 
of these questions takes time, and that the space is 
necessarily limited, and inquirers must not grow im- 
patient if the publication of answers is delayed some- 
what. It should also be remembered that packing- 
house practice is constantly changing and improving, 
and that experts seldom agree, so that there is always 
room for honest difference of opinion. Readers are in- 
vited to criticize what appears here, as well as to 
ask questions. ] 





RECIPE FOR DEVILED MEATS. 


A New England 
tion as follows: 


subscriber seeks informa- 
Editor The National Provisioner: 

Will you kindly give me a recipe for mak- 
ing deviled meats? 

Ordinarily deviled meat is, for instance, cold 
roast ham or kidneys, crab meat, ete., ground, 
worked into a stiff 
paste with any kind of suitable salad dress- 
ing and used for sandwiches. 


chopped or hashed fine, 


The following, 
however, is a prepared or deviled meats recipe 
which has found great favor as a cooked, 


cold meat proposition. In turn it may be 
used for sandwiches, or ground fine and mixed 
with a dressing as above. Some packers put 
up such material in cans. 

Meats to be for 


be dry cured as follows: 


used this 


should 
Use per 100 pounds 


purpose 


of meats, 4 pounds of salt, 215 ounces of salt- 
This 
and thor- 
Pack in a 
tierce as tightly as possible, pounded in, and 
with the head tight. 
use in 12 to 15 days. 


peter, 8 ounces of granulated sugar. 
must be thoroughly amalgamated 
oughly mixed with the meats. 


It will be ready for 


Take 75 pounds dry-cured extra lean pork 
trimmings; 60 pounds neck bone or similar 
trimmings; 65 pounds of beef hearts, cut up 
in pieces before curing; and 100 pounds of 
Grind one-third of the hog 
cheek-meat through a 7/64-inch hasher plate, 
and the balance of the hog cheek-meat and 
beef hearts Then 


hog cheek meat. 


through a l-inch plate. 


mix the whole batch together for about 4 or 5 
minutes and stuff in plain cotton bags, to 
weigh about 5 pounds per piece. 

Cook about four hours at a temperature of 
155 to 160 degs. Fahr. Hang in a dry room 
about ten hours, then dip in paraffin wax at 
a temperature of 210 degs. Fahr., this heat to 
register before you begin to dip the sausage. 
Dip and hang for half a minute or so, then 
dip again and put in the cooler for four or 
five hours before shipping. 

This will be found a good seller if properly 
handled. In the first place put the meats 
in cure absolutely fresh, and cook in clean 
water; that is, fresh water. Thus a very de- 
The cooking vat, if 
neglected, is the cause of more than 90 per 
cent. of undesirable the various 
An appetizing appearance, 
backed up by an appetizing flavor, will get 
your brand quick recognition. 


sirable flavor is insured. 


flavors in 


cooked meats. 


o——_ — 


THE USES OF FULLER’S EARTH. 


A reader new in the refining end of the 
trade writes as follows: 
Editor The National 

I hear a good deal for and against the 
use of fuller’s earth in lard and oil refining, 
and I would like to get some general in- 
formation concerning its properties and uses. 
Can you give me some general information 
concerning it, outside of the specific de- 
scription of its use in refining lard and cot- 
tonseed oil? 





Provisioner: 


The authority on fuller’s earth in this 
country is the U. 8. Geological Survey. In 
a recent treatise on this subject F. B. Van 
Horn, geologist in that bureau, says: 

Fullers’ earth is a substance about which 
comparatively little is known except that it 
is a clay which acts as a clarifying agent for 
mineral and vegetable oils. Numerous theo- 
ries have been advanced to account for its 
action, but beyond the fact it is due to 
strong absorbent properties, not much has 
been developed. 

Dana defines fullers’ earth as including 
many kinds of “unctuous clays, gray to dark 


a | 
green in color, and being in part kaolin and 


in part the mineral smectite.” It is placed 
by him with several clay-like minerals (all 
of them hydrous silicates), namely, smectite 
and malthacite, of not very definite compo- 
sition, but all having a high percentage of 
combined water. It is inferred that Dana 
considers these minerals the cause of the 
bleaching power of fuller’s earth. 

Ries defines fuller’s earth as a clay-like 
substance that has the property of decolor- 
izing or clarifying oils. He says: “An ulti- 
mate chemical analysis shows it to differ 
from most ordinary clays in having usually 
a high percentage of combined water and a 
low amount of alumina. There is probably 
a large amount of hydrous silica present. 
Fuller’s earth possesses little or no plas- 
ticity, and in order to work properly has to 
be ground very fine. A chemical analysis is 
of little value at present in determining its 
quality; only a practical test suffices.” 

Geike defines fuller’s earth as “a green- 
ish or brownish, earthy, soft, somewhat 
unctuous substance, with a shining streak, 
which does not become plastic with water, 
but crumbles down into mud. It is a hy- 
drous aluminum silicate with some magnesia, 
iron oxide and soda.” According to Geike 
fuller’s earth owes its detergent properties 
to physical characteristics rather than to 
chemical composition. 

John T. Porter, in an article on the “Prop- 
erties and tests of fuller’s earth,” presents 
a very interesting theory. He says that it is 
evident that Dana’s theory will not stand, 
since the discovery of American deposits hav- 
ing a comparatively low percentage of com- 
bined water. Such earths could not possibly 
have as their base either smectite or maltha- 
cite, although they might contain very small 
quantities of these minerals. . . . 

Porter offers a new theory to explain the 
clarifying action of fuller’s earth. It is based 
on the presence of a group of aluminum 
hydrosilicates existing in the form of pec- 
toids. 

The theory which he has devised to ex- 
plain the peculiar properties of fuller’s earth 
may be stated as follows: 

1. Fuller’s earth has for its base a series 
of hydrous aluminum silicates. 

2. These silicates differ in chemical com- 
position. 

3. They are, however, similar in that they 
all possess an amorphous colloidal structure. 

4. The colloidal structure is of a rather 


(Continued on page 32.) 
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ANYTHING TO GET VOTES 

It seemed that enough attention had been 
paid to the political misrepresentation of the 
meat industry in the election campaign just 
closing. But a late sample of such misrepre- 
sentation has just come to notice, which is 
so typical of the methods pursued to make 
votes at the expense of the trade that it can- 
not be passed by. . 

Butchers in New York and elsewhere have 
received money-begging letters from the 
Finance Committee chairman of a certain po- 
litical party, in which he asks for their con- 
tributions on the ground that they are being 
“gouged” by meat packers, and should con- 
tribute to a campaign which might result in 
relieving them from that unpleasant predica- 
ment. 

In his letter he quoted the oft-repeated lie 
concerning the sale of “American” meat in 
London cheaper than in New York. News- 
papers of his own political faith had already 


admitted the misrepresentation contained in 


THE NATIONAL PROVISIONER. 


such comparisons. No United States beef 
has been exported to England for a long 
time. The figures quoted referred to cheap 
grass-fed Argentine beef, a quality such as 
New York consumers are at this very mo- 
ment refusing to buy, and which remains in 
meat coolers a drug on the market. 

But this made no difference to the poli- 
tician. He repeated the canard, and followed 
it up by an appeal to the passions of the re- 
tailer, on the ground that the latter was 
the victim of the packers. “They get the 
And if 


the retail butcher would only send him a 


fat,” said he, “you get the lean.” 
campaign contribution (out of the profits, 
presumably, that the packer had already 
stolen from him!) he would receive in re- 
turn “a handsomely engraved receipt,” and 
a. promise that when the new administration 
went into power meat prices would be re- 
duced at once and the butcher would make 
a lot more money! 

The campaign managers responsible for 
this letter evidently rated the retail butchers 
to whom it was sent as of a low order of 
intelligence. The butcher who knows any- 
thing of his business knows how untrue were 
the figures published and the comparisons 
made. “Political buncombe” was the coni- 
ment of the retailer who sent a copy of the 
money-begging letter to The National Pro- 
visioner. 

The butcher knows that the meat trade is 
not making a fight against a reduction of 
the tariff on meats. He realizes the existing 
conditions of beef supply and demand in this 
country, and other countries as well. He 
knows that more cattle must be raised, or 
less beef eaten. He places small faith in the 
theory that free meats would mean heavy 
importations of beef, or a permanent reduc- 
tion in beef prices. 

He recalls the parallel claim made a couple 
of years ago concerning hides. “Take the 
tariff off hides, and you will have cheaper 
leather and shoes!” shouted the politicians. 
It was done; hides were put on the free list. 
What was the result? Hides right this min- 
ute are higher in price than ever before 
known in the history of the trade. And yet 
importers are bringing in, free of duty, all 
the hides they can get hold of. Was it the 
duty on hides, or the supply as compared to 
demand? 

Hides and beef come off the same animal. 
If free hides did not make cheaper hides, 
The re- 
tail butcher may not be able to see through 


will free beef make cheaper beef? 


a stone wall, but he can see these things. 

It has been contended that the tariff is 
not a political question. Neither is it an 
issue in the meat industry. But sometimes 
it is a convenient vote-getter—and then, 


again, sometimes it isn’t! 


19 
GUARDING THE FOOD SUPPLY 


The Indiana State Board of Health issues 
monthly a very valuable and interesting 
bulletin of its activities for the protection 
of the health of the people of Indiana. 
Among the statistics contained in that bulle- 
tin are the reports of inspections by the 
agents of the food department, covering all 
manner oi establishments handling or turn- 
ing out food products. The August report 
is typical, so far as averages go, of the 
statistics reported from month to month. 
According to its figures, the State food de- 
partment during that month inspected 290 
grocery stores, 185 drug stores, 119 bakeries 
and confectioneries, 87 hotels and restaur- 
ants, 75 meat markets, 28 slaughterhouses— 
and ten dairics and creameries. 

Now, we had always supposed Indiana to 
And 


we have it on the authority of the govern- 


be quite a farming and dairying State. 


ment experts that dairy products are the 
greatest disease-carriers of all food products. 
Yet out of a total of 861 inspections made 
during a month by the Indiana authorities, 
but 10 were of establishments turning out 
these products. 

It may be that there is some reason for 
this discrepancy in figures of which we are 
not aware. But as it stands it is char- 
acteristic of the official attitude everywhere 
of uncompromising severity toward every 
producer or purveyor of food products ex- 
cept the farmer and dairyman. 


———o—_—__ 


OLEO RULING REVERSED 

The Appellate Division of the New York 
Supreme Court has reversed a decision of 
Justice Cochran handed down some time 
ago, in which the New York State law mak- 
ing illegal the sale of oleomargarine of any 
shade of yellow was declared unconstitu- 
tional. This is the first time in recent years 
the butter interests have carried one of these 
cases up on appeal. They have instigated 
the prosecution of many cases, and have been 
beaten in all of them. In this instance they 
induced the attorney general to argue the 
appeal before the appellate court, and se- 
cured a ruling in their favor, based on the 
butter men’s claim that butter has the ex- 
clusive right to a yellow color, and that no 
food product, however wholesome or legiti- 
mate, may infringe upon such a color 
monopoly. 

It is understood that the case will be 
carried to the Court of Appeals, so that a 
final determination may be made of the 
legality of a law barring a legitimate food 
product out of the market, and compelling 
the consumer to pay a higher price for butter. 
This is not exactly the happiest moment for 
the butter monopoly to “put the screws” to 
the consumers of New York State. 
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TRADE GLEANINGS 


L. L. Shields will erect a cottonseed oil 
mill and cotton gin at Santa Anna, Tex. 

The Meier Packing Co., Indianapolis, Ind., 
bas received a permit to erect a $10,000 addi- 
tion to its plant. 

The Empire Cotton Oil Company, Atlanta, 
Ga., has awarded contract to erect a fertilizer 
plant at Quitman, Ga. 

The lard refinery of the Henry Muhs Com- 
pany which was recently burned: at Passaic, 
N. J., will not be rebuilt. 

Dr. Samuel Eyde will establish a large fer- 
tilizer plant at Santa Cruz, Cal., to be con- 
ducted on the Eyde plan. 

W. S. Glenn and others have incorporated 
the Greenwood 
wood, S. C., 


Fertilizer Company, Green- 
with a capital stock of $20,000. 


The Blackstone Beef Company, Boston, 
Mass., has been incorporated with a capital 
stock of $10,000 by R. T. MeDonald and 
others. 


Fire has destroyed the drying department 
of the fertilizing plant of the J. L. & H. 
Stadler Rendering and Fertilizing Co., Cleve- 
land, 0. 

The plant of the Independent Packing Co., 
Il., 
October 


was 


26. 


Chicago, partially 


The 


destroved by 
around 


loss is 


fire on 
$100,000. 

The Mecklenburg Farmers’ Union Fertilizer 
Baskerville, Va., 
porated with a capital stock of $75,000. R. 


Company, has been incor- 
Jessupt is president. 

Livestock 
Farm, Miss., has 


porated with a capital stock of $20,000 by 


The Copiah County and Dairy 


Martinsville, been incor- 


M. 8S. MeNeill and others. 

The Aeme Phosphate Co., Jacksonville, 
Fla., has been incorporated to buy and mine 
phosphate. The capital stock is $250,000. 


W. A. MeGuire is president. 
The Cotton Oil 


course of construction at 


Mill, 
Sulphur Springs, 


People’s now in 
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Tex., will open for operation about December 
1. The plant is being built at a cost of 
$75,000 and will furnish employment to over 
fifty men. 

The Wheeling Butchers Association is mak- 
ing extensive improvements to their plant on 
the corner of Water and Fourth streets, 
Fulton, W. Va. Several new tanks are be- 
ing installed and the plant is being repaired 
in general, 

The Washington Market Beef and Pro- 
vision Co., New York, N. Y., has been incor- 
porated with a capital stock of $10,000 by 
T. Borok and P. Borok, of 188 Avenue A, 
New York, N. Y., and S. Cohen, 330 Keap 
street, Brooklyn. 

The Planters’ Oil and Fertilizer Company, 
Davisboro, Ga., has been incorporated with 
a capital stock of $40,000 by L. B. Holt, 
©. H. Beal and others. The company has 
purchased the plant of the Old Dominion Cot- 
ton Oil and Guano Company. 

C.F. Vissman & Co., porkpackers on Bickel 
avenue, Louisville, Ky., and the oldest house 
of the kind in the city, have announced that 
they have decided to suspend operations in- 
definitely. Continued requests for increased 
Wages are given as the cause. 

The new fertilizing plant of the Bash Fer- 
tilizer Company will be erected on grounds 
alongside of the Lake Erie and Western 
tracks, near Fort Wayne Rolling Mills, Fort 
Wayne, Ind. The contract has been let to 
the Pratt Engineering and Machine Company, 
of Atlanta, Ga. 

Weyburn (Can.) parties who are interested 
in the erection of a large abattoir and cold- 
storage plant in the town have been notified 
of the availability of plenty of capital for 
the scheme, and it is now assured that the 
project will be carried out early next year. 
The plant will consist of thoroughly up-to- 
date slaughter-houses, packing plant and ice- 
making machinery. “ 

The R. Hurni Packing Co., of Sioux City, 
lowa, has recently been reorganized, and in- 
corporated with a capital stock of $200,000, 
with $100,000 paid up. At the first meeting 
of the stockholders the following officers 
were elected: R. Hurni, president; Frank A. 
Gale, vice-president; J. W. Buckley, secre- 
tary and treasurer. These, with A. Braun- 
ger and D. D. Dryden, Jr., constitute the 
board of directors. 


——- 
ALLEGE RENDERING MONOPOLY. 
Indictments were returned on Thursday in 
the United States Court at Boston against 
the Consolidated 
Maine corporation 


Rendering Company, a 
New 
England, and several of its officers, for al- 
leged violation of the Sherman act. Edward 
F. Swift, of Chicago, president; Horatio W. 
Heath, of Boston, general manager; Edward 
A. Tilden, of Chicago, a 


doing business in 


director and vice- 
president, and George H. Swift, of Boston, a 
director and stockholder, are each charged 
in two counts with maintaining a monopoly 
in the conduct of the rendering business of 
New England. 

Several previous attempts have been made 
to prosecute rendering interests in New Eng- 
land, not only Swift but also Sulzberger in- 
terests, but up to date all have failed for 
lack of foundation which would “hold water” 
in court. 





1912. 


November 2, 


ARMY GETS CHEAPER BEEF. 


In his latest annual report Commissary 
General Sharpe of the United States Army 
reports on savings on beef in the West by 
buying at the best markets and shipping to 


posts as required. He says: 


“At posts in the Western Division the con- 
tract prices for fresh beef for the fiscal year 
1913, as compared with the fiscal year 1912, 
show that at 17 posts the prices for beef are 
lower, at 6 posts higher, and at 7 posts the 
same price; for fresh mutton at 17 posts the 
prices are lower, at 6 posts higher, and at 1 
post the same price. The contracts for the 
fiscal year 1913 are very favorable to the 
government, and considerably lower in many 
instances than the contracts which expired on 
June 30, 1912, although fresh meats are 
higher at present than at any time during 
the past 30 vears. There is a reduction of 
1 per cent. per pound for fresh beef and 3 
cents per pound for fresh mutton at Forts 
Davis, Gibbon and St. Michael, Alaska, and 
is the lowest contract price obtained since 
these posts were established. 

“In many cases where the price for beef 
appeared to be excessive, bids were rejected 
and some of the posts were supplied from 
Seattle, Wash., as a large saving could be 
effected by contracting for delivery at Seattle 
and distributing to posts as required. This 
plan proved very satisfactory, and effected 
a saving of $12,632.72, and caused the con- 
tractors to submit lower bids for the fiscal 
year 1913. The beef required at Seattle 
was purchased in Omaha and shipped on from 
there. After deducting the cost of trans- 
portation, icing, and expenses incident to 
purchase, there was a large net saving to 
the department, as stated above. 

“While it is the policy of the Subsistence 
Department to procure stores as near the 
point of consumption as_ practicable, con- 
sidering their cost and the cost of transpor- 
tation, the case of Seattle was an excep- 
tional one, and the saving justified the action 


in procuring the supplies from a distant 
point.” 
% 


MEAT INSPECTION CHANGES. 

The following changes in meat inspection 
service of the federal 
dustry are announced: 

Meat 
& Company, 651 


Bureau of Animal In- 


*M. Crane 
West Thirty-ninth street, 
New York, N. Y.: Margolis Kosher Sausage 
Company, 8-12 Third street, Chelsea, Mass.; 
W. G. Wareing & Company, 937 West Forty- 
street. Ill.; Frankford 
Scrapple Company, 3471 Coral street, Phila- 
delphia, Pa.; 


inspection inaugurated: 


seventh Chicago, 


the Sulzberger & Sons Com- 


pany of America, 214 Virginia street, ‘EI 


Paso, Tex.; *The Jones Dairy Farm, Fort 
Atkinson, Wis. 
Meat inspection discontinued: National 


street, 
Company, St. 


Packing Company. 340 East Stark 
Portland, Ove.; 
Joseph, Mo.; N. J. Weil & Company, Chi- 
Ill.; Natchez Packing Company, 
Natchez, Miss.; C. Bergassi & Company, Chi- 


Armour & 
cago, 


cago, Ill.; Hammond Packing Company, Spo- 
kane, Wash.; P. & Son, Boston, 
Mass.; E. Bucher Packing Company, Cairo, 
Ill.; Gearge W. Hellings, Broadaxe, Pa.; Dill 
Brothers, Lewiston, Idaho. 


Chiarini 





*Slaughtering conducted, 
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FOR PURCHASING , DEPARTMENTS 


AN ICE MACHINE FOR BUTCHERS. 

On, all sides today the watchword in busi- 
ness is “efficiency,” which, in other words, is 
simply the largest from 
every form of effort expended. In the mod- 
ern packinghouse and meat market one of 
the most important aids to this type of ef- 
ficiency is the high-grade outfit for produc- 
ing artificial refrigeration. In addition to 
their large range of horizontal machines the 
Arctic Ice Machine Company of Canton, 
Ohio, has installed for a large number of 


securing returns 


meat markets the refrigerating machine here 

explained, known as the Arcti¢ Junior, 
This little unit is especially built for meat 

markets, or where valuable 


other service 


goods must be held at a given temperature, 


without danger of breakdowns, and without 

















THE ARCTIC JUNIOR ICE MACHINE, 


the need of skilled attention. The ordinary 
«employee of the meat market gives the Arctic 
Junior all the attention required to secure 
constant, cold to hold the 
meats in a prime sanitary condition. 


uninterrupted 


The entire Arctic outfit is very compact, 
and the moving parts are designed as near 
“fool-proof” as possible. The Arctic Junior 
is built in‘botl the single evlinder and the 


Duplex type, as here illustrated. Sizes range 


from one-ton refrigerating effect per 24 
hours operation, upward to 12 tons. The 


meat market unit, however, is ordinarily 


operated only ten or twelve hours daily, 
being started on opening for the day’s busi- 
ness, and closed down at night. Provision 
is made to hold down the temperature of 
the storage boxes over night without diffi- 
culty. 

The suction valve in the machine is made 
of the best quality steel, and is of unusu- 
ally large diameter, which permits the ma- 
chine to handle a proportionately large quan- 
tity of ammonia at each stroke, and makes 
this one of the most efficient small ma- 
built. This valve contains fewer 
parts and less complications than found in 
any other similar outfit, it is claimed. 

The discharge valve in the Arctic Junior 
consists of only two pieces, discharge valve 
proper and spring. 
as to 


chines 


This construction is such 
safety in operation. The 
butcher knows his establishment is not en- 
aangered by the installation of the Arctic 
outfit, and that it will maintain his meats 
in a dry, sanitary condition, without the loss 
of trimming his goods. 

The moving parts of any machine must be 
provided with ample, well-distributed lubri- 
cation; the main bearing, crank pin and cross 
head pins in the Arctic upright machines are 
lubricated by a “splash” oiling system. The 
lower part of the housing is filled with oil 
to a height about level with the bottom of 
the crank shaft, so that the erank and con- 
necting rod must strike and pass through a 
body of oil at each stroke. The outer bear- 
ing is of the ring oiling. type, and will run 
for months without attention. 

Most small machines are equipped with a 
gauge glass to indicate the oil level in. the 
crank such device, it is claimed, is 
fragile and somewhat uncertain in its work- 
ing. The Arctic Junior has a bull’s-eye im- 
bedded in the crank-case cover, which indi- 
cates perfectly the height of the oil, and is 
protected from any shock or strain. 


ensure 


case; 


Any cheap, conyenient. form of power may 
be used to operate this outfit, a small elec- 
trie motor being one of the most popular 
methods used by the up-to-date meat mar- 
ket. A complete description of this small 
unit is found in bulletin No. 2, which may 
be had by addressing The Arctie Ice Machine 
Company, Canton, Ohio. ° 

°, 


So—— 





Bargains in equipment may be obtained by 
watching the “For Sale” department, page 48. 


“BOSS” ELECTRIC DISPLAYS. 

The catchy and attractive displays of The 
Cincinnati Butchers’ Supply Company at the 
butchers’ convention in Detroit and the pack- 
ers’ convention in Chicago have shown the 
wonderful progress of this firm in arranging 
its many “Boss” machines with electric mo- 
tors. Their complete “Boss” hog and’ beef- 
killing outfits, “Boss” sausage and lard equip- 
ments, each machine being operated by elec- 
tric motor, have become great favorites and 
the demand for them is rapidly increasing. 
The many orders continually received by this 
firm -proves that the great merits of its 
“Boss” machines and its different’ combina- 
tion outfits are. being. recognized by butchers 
and packers throughout the country. Any 
readers interested in up-to-date machinery or 
“Beauty” fixtures: may take up correspond- 
ence with The Cincinnati Butchers’ Supply 
Company. 


—fo-——_ 


MEAT INSPECTION PROSECUTIONS. 

Convictions for violation of the federal 
nieat inspection law which are reported show 
that the majority of cases continue to be 
those of farmers and speculators. shipping 
“bob” veal in interstate trade. Recent notice 
of convictions is as follows: 

In the case of the United States v. John 
Somers, Montgomery, N. Y., for violating the 
meat inspection act in shipping an immature 
calf carcass in interstate trade, the defendant 
entered a plea of guilty and the court im- 
posed a fine of $10. 

In the case of the United States v. John 
I. Horton, Burnside, N. Y., for violating the 
meat inspection act in shipping an immature 
calf carcass in interstate trade, the defendant 
entered a plea of guilty and the court im- 
posed a fine of $10. 

In the case of the United States v. Robert 
Sigler, Pine Island, N. Y., for violating the 
meat inspection: act in shipping immature 
calf carcasses in interstate trade, the de- 
fendant entered a plea of guilty and the court 
imposed a fine of $15. 

In the case of the United States v. Joe 
Smith, Johnson, N. Y., for violating the meat 
inspection act in shipping immature calf 
carcasses in interstate trade, the defendant 
entered a plea of guilty and the eaurt im- 
posed a fine of: $20. : 

In the case of the United States v. Anton 
Seifert, New York, N. Y., for violating the 
meat inspection aet in shipping uninspected 
nieats in interstate trade, the defendant en- 
tered a plea of guilty and the court imposed 
a fine of $5. 
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ICE AND REFRIGERATION 


NEW CORPORATIONS. 

Bellingham, Wash.—The North Pacific Fish 
and Cold Storage Company has been incor- 
porated with a capital stock of $750,000 by 
J. W. Alden and J. James. 

Port Arthur, Tex.—The Port Arthur Ice 
and Refrigerating Company has been incor- 
porated with a capital stock of $100,000 by 
W. N. Monroe and others of Beaumont, Tex. 


——<o___ 


ICE NOTES. 


Wagoner, Okla—The Wagoner Ice and 
Storage Company’s plant has been burned. 

Fayetteville, N. C.—The Fayetteville Ice 
and Manufacturing Company will install an 
additional ice machine. 

' Waukesha, Wis—The Wilbur Lumber and 
Ice Company has purchased the business of 
the Diamond Ice Company. 

Union, 8S. C.—The recently incorporated 
Union Ice and Fuel Company will open bids 
on November 15 for the erection of a 15-ton 
ice plant. 

Wenatchee, Wash.—The plant of the We- 
natchee Ice, Cold Storage & Canning Com- 
pany was destroyed by fire on October 24. 
Loss, $350,000. 

Abilene, Tex.—The water, gas and electric 
properties in Abilene of the Abilene Light 
and Water Company and the Abilene Ice 
Company has been purchased by the N. W. 
Halsey Company of New York. Around 
$100,000 will be expended in improvements. 

The trustees of the new company are 
Harry L. Nason, of Boston, and Clifton Col- 
burn and Hiram E. Miller, of Lynn. Charles 
H. Hastings, Otis L. Upham, Louis M. Wins- 
low and Hadley B. Jones, of Lynn, and 
George M. Brooks, of Boston, are also inter- 
ested in the enterprise. 

Montgomery, Ala.—Forty thousand dollars 
is being spent by A. W. and O. M. Kratzer 
for an ice cream manufacturing plant. They 
have bought the lot at Madison avenue and 
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Lawrence street for approximately $20,000, 
and on it will erect .a brick and concrete 
building. It is to be fitted with modern 
machinery, the freezing being done without 
salt or ice, two fifteen-ton refrigerators se- 
curing a temperature of zero. The capacity 
of the plant will be 1,000 gallons a day. 

Lynn, Mass.—A $1,000,000 commercial en- 
terprise for Lynn has been announced. It 
will be known as the Merchants’ Cold Stor- 
age & Warehouse Trust Company. Plans 
have been drawn by W. B. Page, a Boston 
architect, for an eight-story building of con- 
crete, brick and iron 200 feet long and 100 
feet wide, to be located on a part of the 
estate of Hon. Josiah C. Bennett, on the 
Saugus branch of the Boston & Maine Rail- 
road, close to the plant of the General Elec- 
tric Company. 

THE COLD STORAGE OF ICE. 
(Madison Cooper in “Cold.”) 

The storage of ice in refrigerated rooms or 
-houses is comparatively new, and’ there are 
no methods or types of construction or ar- 
rangements of apparatus which may be 
called standard, and, therefore, this little 
discussion is written so that some of the 
underlying laws may be touched upon. 

Ice storage originated with the storage of 
natural ice, and as everyone knows, natural 
ice has been stored for many years in most 
any sort of a structure with or without in- 
sulated walls, but relying largely or wholly 
for protection on packing ice in sawdust or 
other material of a porous nature to prevent 
the penetration of heat. Artificial or ma- 
chine-made ice was at first stored in the 
same way and for comparatively short 
periods, or it was stored in an insulated 
room without refrigeration and for a few 
days at a time. 

Later, storage rooms for artificial ice were 
refrigerated in connection with ice-making 
plants, and brine or ammonia piping run 


from the freezing tank for the purpose of 
cooling the room, and these rooms were most- 
ly -used simply as in-and-out rooms to pro- 
tect a few days’ supply, or possibly to give 
@ reserve stock of ice in case of breakdown to 
the machine, or to take care of extraordinary 
demand in extremely hot weather. 

As the demand for ice became larger and 
the capacity of the manufactured ice plant 
was taxed, it was appreciated that ice might 
be stored in a comparatively large ice storage 
room during cool weather when the demand 
for ice was comparatively slack, and thus the 
real ice storage houses for storing ice under 
refrigeration were developed. At first they 
were very crude affairs, being simply rooms 
with piping arranged most any way, but dur- 
ing recent years there has been some tend- 
ency to systematize construction, and there 
have been some very large ice storage 
houses built for artificial ice. 

First experience with the storage of arti- 
ficial ice was, in general, unsatisfactory for 
several reasons, and there is yet a prevailing 
opinion in many places that artificial ice can- 
not be successfully stored. One of the chief 
reasons why results were bad at first was 
that insulation was not used and the ice not 
properly stored in the room and the piping 
arrangements were neglected. At the pres- 
ent time there is no greater difficulty in the 
storage of artificial ice for practically un- 
limited periods, than there is in the storage 
of other goods which are held under re- 
frigeration to the limit of their natural life. 

At first ice was piled into the ice storage 
room in a solid mass directly on the floor 
and tightly against the side walls, and the 
result of this, in many cases, where poor in- 
sulation was employed, was that even though 
the temperature near the ceiling where the 
piping was located was maintained below 
the freezing point, yet the ice melted on the 
floor and on the sides where the cold air 
could not get to it. 
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ATLANTA, Manufacturers’ Warehouse Co, 

BALTIMORE, Joseph S. Wernig Transfer Co. 

BOSTON, 120 Milk St., Chas. P. Duffee. 

BUFFALO, Keystone Transfer Uo. 

CHICAGO, F. C. Schapper, Wakem & McLaughlin 

CINCINNATI, Pan Handle Storage Warehouse, 
The Burger Bros. Co. 

CLEVELAND, General Cartage & Storage Co., 
Henry Bollinger. 

DETROIT, Riverside Storage & Cartage Co., 
Ltd., Newman Bros., Inc. 

DENVER, Denver Transit & Warehouse Co. 

DALLAS, Oriental Oil Co. 

EL PASO, El Paso Storage Warehouse Co. 

FORT WORTH, Western Warehouse Co. 

HOUSTON, Texas Warehouse Co. 

INDIANAPOLIS, Rallroad Transfer Co. 

JACKSONVILLE, St. Elmo, W. Acosta. 

KANSAS CITY, Crutcher Warehouse Co. 

LIVERPOOL, Peter R. McQuie & Son. 

LOS ANGELES, United Iron Works. 

LOUISVILLE, Louisville Public Warehouse Co. 

MILWAUKEE, Central Warehouse. 


B. B. AMMONIA may be obtained from the following 


MBMPHIS, Patterson Transfer Co. 
MBXICO, D. F., Ernst O. Heinsdorf. 
NEWARK, Brewers’ & Bottlers’ Supply Oo. 
NEW ORLEANS, Chas. F. Rantz. 
NEW YORK, R ler & Hasslacher Chemi:al 
Co., Sbipley Construction & Supply Co. 
NORFOLK, Nottingham & Wrenn Co. 
OKLAHOMA, O. K. Transfer & Storage Co. 
PHILADELPHIA, Henry Bower Chemical Mfg. Co. 
PITTSBURGH, Pennsylvania Transfer Co., Ltd., 





Mueller & Kusen. 
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ROCHESTER, Rochester Carting Co. 

SALT LAKE CITY, Utah Soap Co. 

ST. LOUIS, McIPheeters Warehouse Co., Pilsbry- 
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SAN ANTONIO, Oriental Oil Oo. 

SAN FRANCISCO, United Iron Works. 
SAVANNAH, Benton Transfer Co. 
SPOKANE, United Iron Works. 
SEATTLE, United Iron Works. 

TOLEDO, Moreton Truck & Storage Co. 
WASHINGTON, Littlefield, Alvord & Co. 
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Another effect of poor insulation was that 
the cooling pipes, arranged generally on the 
ceiling, absorbed too much moisture from the 
air, causing a drying out of the ice, which 
led to a honey-combing, which, when the 
ice was removed from storage and exposed 
to warm air, would result in its splintering 
and falling to pieces; hence the impression 
that artificial ice could not be successfully 
stored gained much headway. 


Points to Remember in Storing Ice. 


There are several points in connection with 
the storage of ice under refrigeration (and 
this applies to natural ice as well as to arti- 
ficial) which can be set down as a basis to 
work on, and we may list them as follows: 


1. Suitable insulation. 

2 Ample piping properly located. 

3. Proper packing of ice in the room. 

4. A temperature below the freezing point 
in all parts of the room. 


The first requisite, insulation, is subject 
to much discussion, as what one man would 
call prime insulation, another would not; but 
it may be stated here that the average in- 
sulation as applied to cold storage houses 
and also to ice storage houses is usually not 
more than half enough. Unless good insula- 
tion is used a much larger piping equipment 
must be provided, and this in turn means a 
greater drying of the air of the room, and 
this leads to a tendency to an evaporation 
of the ice, causing the honeycombing and 
splintering above referred to. Good insula- 
tion, therefore, is necessary as a matter of 
economy, as well as to successful storage. 

The arrangement of piping in an ice stor- 
age room is usually given small attention 
and generally is arranged where most con- 
venient. The ceiling is sometimes covered 
with piping, and then whatever is left over 
to make a full complement is distributed 
around the side walls, and there are many 
ice rooms where the. cooling coils are located 
on the side walls only. 

The correct arrangement of piping for an 
ice room is on the ceiling, and ordinarily 
sufficient piping may be located on the ceil- 
ing to cool the room if the insulation is ade- 
quate. In very high rooms of from 50 to 60 
feet or more it might be advisable to locate 
a portion of the piping on the side walls as 
well as on the ceiling. Locating the piping 
so as to produce a circulation of air is what 
is desired in a cold storage room for the 
storage of perishable food products, but con- 
trary to this, piping in an ice room should 
be located with regard to preventing a cir- 
culation of air to any marked extent, as cir- 
culation dries the air, and this tends to 
evaporation or drying out of the ice. 

Theoretically the correct way to cooling an 
ice storage room would be with an indirect 
air circulating system either by using a fan 
or possibly by a gravity circulation, with a 
thin cold air circulating space within the in- 


sulated wall. There is no heat to be ex- 
tracted from the goods stored, and it is only 
a question of intercepting the heat which 
leaks through the insulation, and this could 
better be done by an indirect air circulating 
system than any other way. 

In storing ice in the room the former prac- 
tice was, as above stated, to pile it in a mass 
promiscuously without regard to the main- 
taining of temperatures throughout the 
room. This, as above stated, leads to a 
meltage of ice on the sides and floor, and 
this in turn brought out the idea to store 
ice on strips placed on the floor, usually 
2 x 4’s, and in many cases the ice was also 
stored with strips between the tiers. Con- 
sidering the fact that the ice itself has no 
heat to be taken up, and assuming that the 
ice goes into the room below the freezing 
point and in a perfectly dry condition, it is 
only necessary to store it in the room so 
that the heat which leaks through the in- 
sulation will be absorbed by the cooling 
pipes before reaching the ice. As the amount 
of heat coming through the floor insulation 
is small as compared with the side wall 
and ceiling insulation, it is usually not neces- 
sary to store ice on strips on the floor, as 
the irregularity of the ice cakes will allow 
sufficient circulation of air through the ice 
to prevent meltage. 

Depending on how the ice is piled and the 
height and size of the room it may be neces- 
sary to leave a space of 2 inches to 4 inches 
around the sides of the room so that the 
heat coming through the wall can find its 
way to the cooling coils. Artificial ice made 
in cans is larger at one end than at the 
other, and the storing of every alternate 
cake in the opposite direction is common, but 
it is better if cooling pipes are located on 
the ceiling to store them in the same direc- 
tion, so as to leave some small amount of 
space for circulation of air. The cold air 
will then drop down through the middle of 
the mass of ice and circulate out to the side 
walls, and thus take up the heat coming in 
and rise to the cooling pipes. In piling ice 
in the house it should be arranged so that 
it does not pack too tightly, for the reason 
stated above. 

Sometimes it may be necessary to store 
the ice on 4-inch strips on the floor as well 
as leave from 2 inches to 4 inches all around 
the sides of the room, and in very large 
rooms an air cireulating space through the 
center may be necessary. No exact rule 
which would apply to every ice storage house 
can be laid down, but one or two season’s 
experience will be necessary to determine 
the very best course to pursue. 


Temperatures in Ice Storage. 

Temperature in the storage of ice is im- 
portant only in that it must be below the 
freezing point of water in all parts of the 
room. If suitable strips are arranged for 
the right circulation-of air, as above stated, 
a temperature of 28 degs. Fahr. in the room 
is all that is necessary, but if the circulation 
of air is not penetrating, the temperature of 
the room should be proportionately lower in 
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order to maintain all parts of the ice pile 
below -the- freezing. point. 

In this connection it may be remarked in 
passing that the conductivity of ice is’ very 
low indeed, and if ice is, piled tightly unless 
there is a low temperature: at the ceiling, 
the heat of the earth coming through the 
floor under.a fairly solid mass .of ice . will 
cause meltage, as it is impossible for the re- 
trigeration to do its work. 
it may be necessary 


erated ice storage room into which the ice 
is run as fast-as taken-from the- tanks, and 
where the temperature is maintained below 
the freezing point, so that the ice will dry 
off nicely before it is stored in the main 
room. This is of the utmost importance-to 
best results. It is also necessary to prevent 
penetration of outside air to the storage 
room, and this can only be done by using 
the automatic ice doors or chutes, for put- 
ting the ice into the room and for removing 


In some houses 
to carry a lower tem- 


perature in, warm weather than when com- it. These patented automatic doors are 
paratively cool. quick in action and close tight. 
A suitable vestibule or forecooler should be The above statements are based on the 


provided in connection with every refrig- 


storage of what in the ice trade is known as 















TTT TTT 
PUAN OULU 





ave OT TW | 
wb J HO AS a 


sd COMPANY. * 
PHILADELPriA + 


iy 4 


Franklin Sugar Refining Company has seven of our trucks in service. 
number represents three repeat orders—proof of the satisfactory 
service our trucks give, 


Mack Saurer Hewitt 


Proved by" 12 years 
of real service 


This 


Proved by 18 years 


Proved by 10 years 
of real service 


of real service 


“*Leading Gasoline Trucks of the World” 
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“ean” ice, which is frozen in galvanized cans 
suspended-in tanks of~brine,. and-is~ consid- 
ered the most difficult to successfully store. 
“Plate” ice, frozen on metal plates. from one 
side only and more slowly frozen, is denser 
and has much the same character as natural 
ice. “Natural” ice, frozen by nature, we are 
all familiar with, but natural ice is just now 
beginning to be stored under refrigeration. 
The next ten years will see. some, large. de- 
velopments along this line. Ice storage under 
refrigeration—any kind of ice—is. only be- 
ginning, comparatively speaking. 
aS wee 


LET YOUR CUSTOMER TALK. 

Let the other man say a few words, you 
may learn something. 

An apple packer was overheard talking to 
the owner of an orchard the other day, He 
wanted to buy a part of the fruit. He 
started in talking, told all about the apples 
he had bought, trees le “had pruned, people 
he had bought. from.- for--years-and their -pe- 
culiarities, apples he. had refused to. buy, 
profits he had made, and then he crossed over 
and backed up, and it began to look as if 
he was going to start in at the last word 
and repeat the entire story backwards. 

It was one continuous stream of talk for 
at least an hour, and possibly two of them. 





He never gave the other fellow a chance to 
accept his proposition, to make a counter 
proposition, or ask for an explanation of ex- 
He just talked and 
talked, until the otlier fellow was entirely 


actly what was wanted. 


disgusted and wanted to get away some- 
where and‘take a good long rest. 
We have seen business men who were 


nearly as» bad, and they -all want to talk 
about their own doings: We just want to 
suggest to all retailers that this is a rule 
of human nature. People who talk like best 
to talk about themselves. This being the 
case, it is best for the retailer to curb him- 
self and carry the conversation into the chan- 
nels best liked by the customer, and the re- 
tailer who has the ability to say only. the 
few things necessary to keep the customer 
entertaining himself will find that the cus- 
tomer will be so pleased with the visit to 
his shop that another visit will always be 
anticipated with pleasure. 

You may be very entertaining and _ still 
bore a customer woefully, but if you can start 
your customer talking you can be sure the 
customer will never feel bored. And you can 
stand it yourself, if you are making a bet- 
ter customer by so doing. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by. the hundredweight in tierces,. pork and beef by 
the barrel or tierce and hogs by the hundredweight. 


Hogs and Product Lower—Hog . Movement 
Larger — Demand . Quiet — Distribution 
Moderate—Feed Stuff Prices Declining— 
Speculators Liquidating. 

From the high 


level of the early part of 


October the pork market has declined about 


$1.50 a barrel, while lard has declined %4e. 
per lb. and ribs a little less than %c. The 
contragt> market: was - decidedly’ heavy — the 
early part of the week, with evidence of 


quite pronounced speculative liquidation of 
forward deliveries, while the demand was dis- 
tinetly unsatisfactory and without much ani- 
mation. The downward values 
was rendered more pronounced owing to the 
liberal receipts of hogs and a sharp break in 
hog values. 

With the break in market there 
Wag a pause in the demand for hogs, while 
the movement continued of quite large vol- 
ume. 


tendency of 


the hog 


The pause in the demand was reflected 


in the number left in the stock yards each 


day. On Wednesday the number of hogs left 
over from Tuesday. at Chicago. was : 16,500, 


which had considerable influence on the entire 
market. 
firmer on 


Contracts were, however, somewhat 
Wednesday and Thursday, partly 
due to speculative covering of shorts. 

The broadening movement of hogs at in- 
terior points is having some influence on the 
situation. While the trade is confident that 
the total movement of hogs will be less than 
last year, still the tendency toward improve- 
ment in quality and the fairly liberal move- 
ment is having some influence on trade ideas. 

The feed-stuff situation is rapidly becom- 
ing more favorable. The superb weather 
during October has resulted in very rapid 
curing of the crop, and the husking returns 
so far received show yields better than ex- 
pected, and the private estimates are now 
indicating a crop than last 
month’s Government total. The very favor- 
able weather has brought the new corn for- 
ward to a position where it will be marketed 


corn larger 


much earlier than anticipated, which fact was 
reflected in a break of the interior cash mar- 
kets from 5 to 6c. a bu. in two days and a 
drop in Chicago October corn of 814¢ 

The forward deliveries for 
weakened. 


corn have also 
The drop in the price’ of 
corn has brought the old corn very 


cash 
close to 
the level of the new-eorn prices, and in the 
open markets now 


new corn 


under last year. 


is selling con- 
The ‘effect of: this 
decline in corn prices has not been fully re- 
flected in the gain in the weight ef hogs, but 
the quality of the hogs coming to. market is 
fair, and, 


siderably 


with the declining corn values, the 
weights’ are expected to increase. 

The vields of fats from live stock this. year 
have not been very satisfactory and the 
available supplies of high-grade fat .for neu- 


tral lard has been comparatively limited, re- 


sulting in a strong position for that quality.: 


This condition is also seen in the compara- 
tively small cattle and the 
seareity and high price of choice oleo-oil. 


yields from 

The exports of hog products were again 
light the past week. 
5,482,000 Ibs. 
meat. 


The exports were only 
of lard and 4,992,000 Ibs. of 
November 


From 1 last year up to 


October 26 this year the total exports of lard 


have been 575,731,000 lbs., a decrease of 
3,416,000 lbs. compared with the preceding 
year. The exports. of pork have been 25,- 


904,000 Ibs., an increase of 1,277,000 lbs., and 
the exports of bacon and ham have been 
391,198,000 lIbs., an of 10,004,000. 
The exports for the year have therefore 
shown a total increase in meats of 11,281,000 
lbs. and a decrease in lard of 3,416,000 Ibs. 
The export movement is expected to be rela- 
tively light for some time, due on one hand 
to the high prices compared with last year, 
and also the high ocean freight 
pared with last year. 

December 


increase 


rates com- 


lard is nearly 2e. 
Jan. 


a pound over 
about 134¢. over, and 
Jan. pork nearly $3 a barrel over last year. 


last year; ribs 


dred... 


advance on grain, 


At. the same time, ocean 
much higher than last year. 


freight ‘rates are 
The advance in 
freights has been most pronounced. Freights 
on meats to, Liverpool have ad¥aneed 21, 
shillings per ton; have ad- 
vaneed fully To Bremen the-rates 
on provisions have advanced about «Ze 


London 
as much; 


rates 


. & hun- 
Hamburg; rates have. advanced 6e. a 
hundred pounds, and. this increase in .rates 
has been general -to all points. The advance 
on provisions has not been as great.as the 
The advance has: been :due 
to a tremendous steamship business in. all 
sections of the ..world..,,For the 


last- two 


‘years there, has been .growing evidence. that 


the world’s. steamship business was running 


ahead of the supply of room, so that) with 
any sudden increase ,in demand prices’ have 
rapidly shot upward, The advance has been 
general in all commodities. and in all sections 
of the world.” 


The export demand for grain 
has 


-had material influence on 
particularly from this country. 


ocean rates, 
The offerings 
of general cargo, however, are very heavy and 
matiy lines are reporting room well engaged 
ahead, some lines declining to take heavy 
grain until February. 


LARD.—The market has been quiet and 
lower, with slow trade on, the decline. ‘The 


middle of the week a steadier tone developed, 
but business was quiet. City steam, $11; 
Middle West, $11.30@11.40; Western, $11.40; 
refined Continent, $11.95; South American, 
$12.75; Brazil, kegs, $13.75; compound lard, 
8@8i4c. 

BEEF.—The position of the market is un- 
changed. There is very little stuff here and 
offerings to be cured are small. Demand is 


moderate and sales are light. Quoted: 
Family, $22@23; mess, $18@19; packet, 
$19@20; extra India mess, $37@38. 
PORK.—Prices have shown a little reac- 
tion this week, with a quiet trade. Mess is 


quoted at $19@19.75; 


clear, 
family, $23@24. 


$22@ 24.50; 





SEE PAGE 89 FOR FRIDAY’S MARKETS. 
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The famous Anglo Brands of Sausage are popular and profitable 
trade winners—for these reasons: 


Our long experience, combined with modern ways of making. 
Unequalled manufacturing facilities. 


A thorough knowledge of the peculiar requirements of every section 


and every class of trade. 


U. S. Government inspected and passed. 
We make every 


Brand. 


grade and variety, 


including the famous 


Crown 


Write for quotations. 


..THE ANGLO-AMERICAN PROVISION. CO. 


CHICAGO, ILL. . 
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EXPORTS OF HOG PRODUCTS. 

Exports of hog products from New York 
reported up to Wednesday, October 30, 1912: 

BACON.—Antwerp, Belgium, 256,920 Ibs.; 
Bordeaux, France, 48,839 lbs.; Christiania, 
Norway, 40,032 lbs.; Cardenas, Cuba, 22,197 
Ibs.; Drammen, Norway, 12,712 lbs.; Glas- 
gow, Scotland, 88,213 lbs.; Havana, Cuba, 
38,323 Ilbs.; Hango, Russia, 31,209  lbs.; 
Helsingfors, Finland, 31,773 lbs.; Hamburg, 
Sweden, 98,252 lbs.; Havre, France, 95,755 
lbs.; Hull, England, 159,635 lbs.; Liverpool, 
England, 481,871 lbs.; London, England, 5,189 
Ibs.; Monte Cristi, S. D., 940 lbs.; Para, 
Brazil, 17,400 lbs.; Rio Janeiro, Brazil, 24,110 
Ibs.; Rotterdam, Holland, 151,089 lbs.; Sun- 
derland, England, 18,559 Ibs.; Stockton, Eng- 
land, 5,515 lbs.; Trieste, Austria, 6,226 lbs.; 
Wiborg, Russia, 88,733 lbs. 

HAMS.—Antwerp, Belgium, 47,370 Ibs.; 
Barbados, W. L., 1,179 Ibs.; Cayenne, French 


Guiana, 1,121 lbs.; Copenhagen, Denmark, 
8,650 Ibs.; Cardenas, Cuba, 22,197 Ibs.; Cape 
Haitien, ——-— 590 Ibs.; Colon, Panama, 


5,939 lbs.; Guadeloupe, W. I., 5,866 lbs.; Glas- 
gow, Scotland, 255,000 Ibs.; Havana, Cuba. 
7,779 \bs.; Hull, England, 14,400 lbs.; La 
Union, ———, 596 lbs.; Liverpool, England, 
289,962 lbs.; Monte Cristi, S. D., 12,825 Ibs.: 
Para, Brazil, 599 lbs.; Port Limon, C. R., 599 
Ibs.; Port Cabello, Venezuela, 14,437 Ibs.; 
Port au Prince, W. L., 4,986 lbs.; St. Thomas, 
W. I., 1,547 lbs.; Santa Marta, ———, 827 
Ibs.; Stockholm, Sweden, 16,900 Ibs.; San- 
tander, Spain, 900 lbs.; St. Johns, N. F., 4,200 
Ibs.; Southampton, England, 15,975 lbs.; Suri- 
nam, Dutch Guiana, 6,802 lbs.; Trinidad, 
W. I,. 1,124 Ibs.; Tampico, Mexico, 2,745 lbs.: 
Vera Cruz, Mexico, 2,768 lbs. 
LARD.—Acajutla, Salvador, 10,000 Ibs.; 
Antwerp, Belgium, 434,132 lbs.; Aarhus, Den- 
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mark, 2,360 lbs.; Bremen, Germany,’ 201,600 
Ibs.; Bordeaux, France, 758,050 Ibs.; Bar- 
bados, W. L, 8,747 Ilbs.; Buenaventura, 
Colombia, 6,757 lbs.; Colon, Panama, 16,418 
Ibs.; Callao, Peru, 5,835 Ilbs.; Cartagena, 
Colombia, 26,708 lbs.; Cape Town, Africa, 
36,795 lbs.; Cayenne, French Guiana, 8.900 
lbs.; Cristobal, Panama, 6,000 lIbs.; Cape 
Haitien, —, 25,967 lbs.; Copenhagen, Den- 
mark, 203,446 lbs.; Ciudad Bolivar, Venezuela, 
3,700 lbs.; Dantzig, Germany, 338,733 Ibs.; 
Demerara, British Guiana, 7,952 lbs.; Guade- 
loupe, W. L., 8,092 lbs.;. Glasgow, Scotland, 
54,681 Ibs.; Hull, England, 88,048  lbs.; 
Havana, Cuba, 30,880 lbs.; Havre, France, 
209,908 lbs.; Hamburg, Germany, 1.150,960 
Ibs.; Kingston, W. L., 1,188 lbs.; Koenigsberg, 
Germany, 3,000 lbs.; La Union, » 1,982 
Ibs.; Leith, Scotland, 8,125 lbs.; Liverpool, 
England, 161,698 lbs.; London, England, 170,- 
924 lbs.; Monte Cristi, 8. D., 46,244 Ibs.; New- 
castle, England, 30,800 Ibs.; Para, Brazil, 
20,717 lbs.; Port au Prince, W. L, 70,216 
lbs.; Port Cabello, Venezuela, 46,445 Ibs.; 
Rotterdam, Holland, 528,871 lbs.; Riga, Rus- 
sia, 66,175 lbs.; St. Thomas, W. I., 6,048 lbs.; 
Santa Marta, ———, 18,865 lbs.; Santander. 
Spain, 2,700 lbs.; St. Johns, N. F., 19,369 
lbs.; Southampton, England, 68,500  lbs.; 
Stavanger, Norway, 9,375 lbs.; Stettin, Ger- 
many, 739,469 lIbs.; Sunderland, England, 
2,856 lbs.; Tampico, Mexico, ‘44,788 lbs.; 
Trinidad, W. I., 57,231 Ibs.; Tarapaca, ———, 
4,800 lbs.; Vera Cruz, Mexico, 22,174 Ibs. 
LARD OIL.—Cape Town, Africa, 100 gals. 
PORK.—Antwerp, Belgium, 62 tcs.; Bar- 
bados, W. I., 125 bbls.; Colon, Panama, 30 
bbls.; Cayenne, French Guiana, 19  bbls.; 
Christiania, Norway, 25 bbls.; Cape Haitien, 
———., 8] bbls.; Cristobal, Panama, 40 bbls.; 
Demerara, British Guiana, 95 bbls.; Guade- 
loupe, W. L., 34 bbls.; Hamburg, Germany, 50 
bbls.; Kingston, W. I., 34 bbls.; Liverpool, 
England, 14 bbls.; Monte Cristi, 8. D., 51 
bbls.; Port au Prince, W. I., 285 bbls.; Port 
of Spain, W. L., 50 bbls.; St. Johns, N. F., 400 
bbls.; St. Thomas, W. I., 13 bbls.; Surinam; 
Dutch Guiana, 248 bbls.; Trinidad, W. I., 116 














EXPORTS SHOWN BY STEAMERS. 


Exports of commodities from New York to foreign ports for the week ending Thurs- 
day, October 24, 1912, as shown by Williams & Terhune’s report, are as follows: 


Bacon 
Oll Cottonseed and 
Steamer and Destination. Cake. Oil Butter. Hams. Tallow. Beef. Pork. Lard. 

Bags. Bbis. Pkgs. Boxes. Pkgs. Pkgs. Bbis. Tes. and Pkgs. 

Caronia. Liverpool ............. 20 ee 104 .... 275 1223 
Mauretania, Liverpool ......... =e ee 165 125 
Baltic, Liverpool .............. 600 1509 50 86 9 255 3384 
Minneapolis, London ........... 8 45 25 20 5080 
St. Paul, Southampton......... 209 ie 1275 
Kansas City, Bristol............ ea 55 1050 
Canning, Manchester 449 signi le tkdee> -a008 2350 
Caledonia, Glasgow ............ 100 511 Betas 25 45 
Patricia, Hamburg ............. cha 25 100 898 8470 
Rotterdam, Hamburg .......... —_—e 18 25 25 650 4200 
Uranium, Rotterdam .......... 3353 - Saas aie einen 
Vaderland, Antwerp ........... 5268 90 107 = 277 4240 
Etonian, Antwerp ............. 13832 Me vied xen meee 
Prinz Friedrich Wil. Bremen.. sake os Bae 25 60 wd er 
GONE Be BNNNIR sé oe oi ccdcwawas aos 200 75 175 3943 
Chicago, Havre 2200 275 20 160 2400 
La Savoie, Havre .............. = ae 20 125 1400 
Piovride, Dunkirk .......cc6s00 1580 =100 a 150 1625 
NR MN onan wis oSibia aes _ ass 75 es aries 
Venezia, Marseilles ............ 575 198 467 623 
Prinzess Irene, Mediterranean. . 835 123 25 150 
Argentina, Mediterranean 1000 25 10 50 
Carpathia, Mediterranean ...... 1827 10 670 
ML. fae dna bre dapemaa ae en 26233 6007 4002 590 515 176 3677 42303 





ADLER & 


BUYERS OF 
ALL GRADES 





OBERNDORF, Inc. 


UNION STOCK YARDS, CHICAGO, ILL. 


TALLOW * GREASE 


PLACE YOUR OFFERINGS BEFORE US 
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bbls., 25 tes.; Turks Island} W. I, 9 bbls. 
SAUSAGE.—Antwerp, Belgium, 364 bx.; 
Glasgow, Scotland, 27 pa. 


—— Se 
MUHS WILL NOT REBUILD REFINERY. 


It is announced that the lard refinery of the 
Henry Muhs Packing Company at Passaic, 
N. J., recently burned, will not be rebuilt. 
John W. Hall, one of the best-known and 
best-posted lard men in the country, who 
had charge of that part of the Muhs busi- 
ness, has therefore severed his connection 
with the company. It is understood that he 
will take a well-earned rest before resuming 
active connection with the trade. 


Me 


ees. in 
EXPORTS OF PROVISIONS 


Exports of hog products for the week ending Octo- 
ber 26, 1912, with comparative tables: 














PORK, BBLS. 
Week Week From 
ending ending Noy. 1, ’11, 
Oct. 26, Oct. 24, to Oct. 26, 
To— 1912. 1911. 2912. 
United Kingdom. . 224 262 20,793 
Continent ....... 60 285 15,292 
So. & Cen. Am... 299 392 17,185 
West Indies .... 741 1,093 52,451 
Br. No. Am. Col.. 490 11 23,332 
Other countries .. = ....... 6 568 
TS . siwesecas 1,814 2,049 129,521 
MEATS, LBS. 
United Kingdom.. 3,906,100 5,941,975 319,035,462 
Continent ....... 504,350 1,069,200 47,823,125 
So. & Cen. Am... 103,325 108,000 6,655,400 
West Indies 109,475 282,000 15,579,894 
Br. No. Am. Col.. 6,000 enbeoces 199,025 
Other countries ..  ....... 11,550 1,905,350 
nee 4,629,250 7,472,725 391,198,256 
LARD, LBS. 
United Kingdom.. 2,324,325 3,104,150 252,602,418 
Continent ....... 2,546,960 6,338,935 242,985,740 
So. & Cen. Am... 231,400 485,600 30,829,600 
West Indies 370,150 859,900 45,981,105 
Br. No. Am. Col.. 9,190 1,250 1,131,005 
Other countries .. —....... 2,000 2,200,800 
D> acowmme we 5,482,025 10,791,835 575,730,668 
RECAPITULATION OF THE WEEK’S BPXPORTS. 
Pork, bbls. Meats, lbs. Lard, Ibs 
Mow York .cseve 1,069 2,318,550 2,659,250 
OO er 70 812,700 736,275 
Philadelphia — 115,000 oweveee 
Baltimore ack aan’ | oelinaeaiate 928,500 
New Orleans .... 650 73,000 420,000 
Galveston ....... wae 6,000 56,000 
Montreal ........ 25 1,304,000 682,000 
Total week 1,814 4,629,250 5,482,025 
Previous week ... 1,955 5,404,675 11,661,809 
Two weeks ago.. 1,694 5,787,175 8,956,010 
Cor. week last y’r 2,049 7,472,725 10,791,835 


COMPARATIVE SUMMARY OF EXPORTS. 


From Nov. 1, 711, Same time 








to Oct. 26, ’12. last year. Changes. 
Pork, lbs. ... 25,904,200 24,627,400 Ine. 1,276,800 
Meats, Ibs. ..391,198,256 381,193,923 Inc. 10,004,333 
Lard, Ibs. ,730,668 579,146,357 Dec. 3,415,689 
—-— fo 

OCEAN FREIGHTS. 
Liverpool. Glasgow. Hamburg. 
Per Ton. Per Ton. Per 100 lbs. 
Beef, per tierce ...... 17/€ 22/6 @30c. 
CE TOMS cvccccvscese @25e. 
ng eee @30c. 
Lard, tierces @30c. 
eee ame. 
Canned meats @30c. 
Butter @50c. 
\ |. @30c. 
Pork, per barrel ..... 17/6 22/6 @30c 





When you need good Hogs write us. 


E. T. CASH @ CO. 
LIVE STOCK AGENTS, National Stock Yards, 111 


All applicants for market reports will receive 
our personal attention. Any time we can serve 
you command us. 


E. S. GRANT 


Pork and Beef Products 
LARD, TALLOW AND GREASES A SPECIALTY | 
25 Swift Building Cinciavati, a, 
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TALLOW, STEARINE, GREASE and SOAP 


TALLOW.—In most circles it was admitted 
that buyers had a slight advantage during 
this last week, but the extent of this was 
best reflected in the unchanged quotations. 
It appeared as though consumers are still 
intent upon following a very conservative 
policy and are therefore limiting purchases 
to practically their immediate requirements. 
The effect. of this, however, is not pro- 
nounced, as supplies do not seem to be bur- 
densome, and the result is that there is a 
quiet but steady business rather than spurts 
of decided activity and then lulls. 

Sales during the week were limited to the 
medium. and better grades, with only small 
quantities changing hands. The lower grades 
are difficult to dispose of, and it is claimed 
in some quarters that stocks are quite lib- 
eral. Outside tallows were offered frequently, 
which feature tended to add confidence to 
those waiting lower levels. The foreign situ- 
ation also had a slightly depressing influence, 
as the weekly auction sale at London re- 
sulted in only 753 casks being sold of the 
1,230 offered; the basis showing quotations 
3d decline to unchanged. The scarcity of 
ocean space still restricts export sales of 
tallow, and while there is less apprehension 
concerning the Balkan affairs, the outlook 
has not become sufficiently clear to restore 
confidence. 

Prime City tallow was quoted at 63¢e.; 
city special, 74c., and country, 61%4@7c., as 
to quality. 

STEARINE.—Although efforts have been 
made to maintain quotations, it is asserted 
that sales have been made at a lower level 
with offerings, contrary to last week, in ex- 
cess of the demand. The market was quoted 
at 14c. nominal. Sentiment seems to be quite 


mixed as to the future course of values, but 
generally bearish. Many buyers are still 
holding off. 





SEE PAGE 39 FOR FRIDAY’S MARKETS. 











COCOANUT OIL.—The market is steady, 
with a rather moderate trade. Demand 
abroad is of good proportions and there is 
no pressure on the forward offerings. Buy- 
ing in Europe for edible purposes continues 
good. Quotations: Cochin, 103%,@l1le.; Nov.- 
Dec. arrival, 103¢c.; Ceylon, 914 @9%2e.; ship- 
ment, I@9 Ke. 

PALM OIL.—A quiet and slightly easier 


WEEKLY REVIEW 


market has developed. Prices have been in- 
fluenced by the weakness in cotton oil and 
demand has been limited. Prime red spot, 
64%, @6c.; do. to arrive, 634@614c.; Lagos, 
spot, 74@7x%e.; to arrive, 7@7%c.; palm 
kernel, 8144@8%e.; shipment, 81,@85¢ce. 

NEATSFOOT OIL.—Prices are held with 
steadiness. Offerings are moderate and ap- 
pear to be well held. Quotations: For 20 
cold test, $1; 30 do., 88c.; 40 do., water 
white, 82c.; prime, 62@63c.; low grade off 
yellow, 60@6lc. 

OLEO OIL.—The situation in the market 
is quiet, with prices about steady. The for- 
eign market is quiet, with buyers fairly well 
supplied by previous purchases. Packers are 
holding firmly, however, and not pressing 
supplies. Choice is quoted at 15%c.; New 
York, medium, nom.; Rotterdam, 85 florins 
asked. 

GREASE.—The market is steady, with 
small trade. Prices are fairly high, com- 
pared with competing fats and demand is 
slow. Quotations: Yellow, 6@6'%4c.; bone, 
5%, @6c.; house, 53,@6c.; “B” and “A” white, 
nominal. 

CORN O%L.—There has been a further de- 
cline on the slow foreign demand and weak- 
ness in other oils, while the local demand has 
been slow. Prices are quoted at $5.55 in 
car lots. 

SOYA BEAN OIL.—Prices are compara- 
tively steady on the limited offerings. The 
break in corn oil and the decline in linseed 
has checked demands. Consumption has also 
been affected by the relative prices of other 
oils. Spot is quoted at 614@6%,¢., while ship- 
ment oil is 634@61,4¢. 

EXPORTS OF BEEF PRODUCTS. 

Exports of beef products from New York 
reported up to Wednesday, October 30, 1912: 

BEEF.—Antwerp, Belgium, 162 bbls.; Bar- 
bados, W. I., 30 bbls.; Bremen, Germany, 
125 bbls.; Christiania, Norway, 186 bbls.; 
Colon, Panama, 12% bbls., 5 tes.; Copen- 


hagen, Denmark, 75 bbls.; Christiansund, 
Norway, 25 bbls.; Cayenne, French Guiana, 
147 bbls.; Demerara, British Guiana, 221 


bbls.; Glasgow, Scotland, 50 tes.; Hamburg, 
Germany, 84 bbls.; Kingston, W. IL. 9 tes., 
22% bbls.; Liverpool, England, 20 tes.; Mar- 
tinique, W. I., 50 bbls.; Monte Cristi, S. D., 
15 bbls.; Port au Prince, W. I., 57 bbls.; 
St. Johns, N. F., 134 bbls.; Surinam, Dutch 
Guiana, 449 bbls.; Trinidad, W. I., 31 bbls., 
10 tes.; Turks Island, W. I., 8 bbls. 

FRESH MEAT.—Colon, Panama, 
lbs.; Liverpool, England, 122,196 Ibs. 

OLEO OIL.—Antwerp, Belgium, 17 tes.; 
Bergen, Denmark, 50 tes.; Bremen, Germany, 
120 tes.; Constantinople, Turkey, 125 tes.; 
Copenhagen, Denmark, 340 tcs.; Christiania, 
Norway, 360 tes.; Drammen, Norway, 70 tes.; 


72,120 


Gothenberg, Sweden, 70 tes.; Hamburg, Ger- 
many, 493 tces.; Malmo, Sweden, 125 tes.; 
Stavanger, Norway, 195 tes.; Trieste, Aus- 
tria, 28 tes. 
From Baltimore to Hamburg, Germany, 75 
tes.; Rotterdam, Holland, 548 tes. 
OLEOMARGARINE. — Barbados, W. L., 
21,800 Ibs.; Colon, Panama, 8,600 lbs.; Kings- 
ton, W. I., 9,000 lbs.; Monte Cristi, S. D., 
10,250 lbs.; Port au Prinee, W. I., 2,225 Ibs.; 
St. Thomas, W. I., 2,953 Ibs.; Santa Marta, 
———, 900 lbs. Trinidad, W. I., 5,000 Ibs. 
TALLOW.—Barbados, W. I., 1,250 Ibs.; 
Cartagena, Colombia, 12,602 lbs.; London, 
England, 79,700 lbs.; Rotterdam, Holland, 
57,797 Ibs. 
TONGUE.—Hamburg, 


Germany, 25 c¢s.; 
Liverpool, England, 10 pa.; Stockholm, 
Sweden, 10 bbls. 


CANNED MEAT.—Beira, Africa, 152 ¢s.; 
Ciudad Bolivar, Venezuela, 13 cs.; Cayenne, 
French Guiana, 110 cs.; Calcutta, India, 2 cs.; 
Christiania, Norway, 50 cs.; Cristobal, 
Panama, 30 pgs.; Cape Town, Africa, 1,066 
es.; Demerara, British Guiana, 125 cs.; Havre, 
France, 350 cs.; Hull, England, 48 es.; Lon- 
don, England, 15 es.; Liverpool, England, 50 
es.; Monte Cristi, S. D., 166 cs.; Newcastle, 
England, 285 ecs.; Port Cabello, Venezuela, 
83 pa.; Surinam, Dutch Guiana, 75 cs.; Tam- 
pico, Mexico, 48 cs.; Vera Cruz, Mexico, 


25 cs. 
ee 
OLEO OIL AND NEUTRAL LARD. 
(Special Report to The National Provisioner.) 

New York, October 31.—Our provision 
markets continue very active and values are 
considerably lower than they were last week 
at this time. No doubt they have been af- 
fected adversely by the continued unexpect- 
edly heavy arrivals of hogs. Unfortunately, 
however, the quality leaves a great deal to 
be desired, as they consist to a great extent 
of young pigs and immature hogs which 
have been shipped to market ahead of time 
owing to the fear of hog cholera. The un- 
seasonably warm weather which we are hav- 
ing at present has caused a falling off in the 
demand for butterine, and business in oleo 
oil during the past week has been very quiet. 
Values are unchanged, but the tendency, 
same as with all other provisions, is down- 
wards, although production is very light and 
will continue so for another sixty days. 
Good cattle are very scarce. As to cotton 
oil, business with Europe during the past 
week has been very light, as immediate 
wants of European buyers have been sup- 
plied. 








OYA BEAN OIL 


AND ALL SOAP MATERIALS 








WELCH, HOLME & CLARK CO. 
383 West St., New York 
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MARGARINE PRODUCED IN DENMARK. 

In a recent report Consul General Win- 
slow at Copenhagen says that Denmark’s pro- 
duction of margarine by the 27 margarine 
factories was. 78,043,630 pounds last year, 
while importations 3,306,930 pounds 
more than exportations, so that the total 
consumption was 81,350,560 pounds, or 29.32 
pounds per capita. 


were 


The Danish production 
and consumption of margarine have both been 
increasing during the last few years. 

A remarkable thange in the use of raw 
materials has taken place in the margarine 
industry. While; for instance, in. 1908 about 
7® per cent. of the raw materials wsed in the 
meahufactire of margarine in Denmark con- 
sisted of fatty substances of animals and 30 
per ,cent. of fatty substances of vegetables, 
the proportion is now the. opposite,’ so’ that 
the fatty substance of vegetables used now 


‘ amount’ to about 70 per cent. 
This change appears to be a result of the 


Most of 
the raw materials are imported from abroad, 


high prices .of cattle of late years. 


especially thosé of animals, while consider- 
able quantities of coco and sesame oils are 
pressed by the Danish mills. 


2 
~° 


CHICAGO FERTILIZER MARKETS. 


(Special Letter to The National Provisioner from 
The Davidson Commission Co.) 


The market for ani- 
mal ammoniates continues very quiet, though 


Chicago, October 30. 


prices have not declined, and we hear of no 
trading below the nominal quotation of $2.35 
and 10e, for regular ground tankage, prompt 
shipment, and $2.55 for high-grade ground 
for prompt shipment. The packers 
generally are showing no. special disposition 


blood 


to push sales on this basis, and are holding 
firmly at 5c. per unit higher for November, 
and 10c. higher for December shipment, 
claiming that when the later dates arrive 
they expect to have a higher basis on which 
to place their production. 

Under these conditions, with the prevail- 
ing feeling in the South and East, buyers 
appear to think there is a good chance for 
low prices late in the season, and possibly 
a repetition of last year’s demoralized mar- 
kets, when producers were selling freely at 
lowest prices of the season, just at the time 
when prices are usually highest and demands 
most urgent. It is therefore probable that 
we will have a very quiet market for some 
weeks yet, to 
sharply advance cottonseed meal and other 
cheap for 


unless something happens 


substitutes animal ammoniates. 


(Complete quotations on page. 37.) 


GREEN AND SWEET PICKLED MEATS. 
(Special Report to The National Provisioner from 


The Davidson Commission Co.) 

Chicago, October 30.—Quotations on green 
and sweet pickled meats, f. 0. b. Chicago, 
loose, are as follows: 

tegular Hams—Green, 8@10 Ibs. ave., 121% 
@12%,¢.; 10@12 Ibs. ave., 124%4@12%c.; 12@ 
14 lbs. ave., 121%,@12%c.; 14@16 lbs. ave., 
124%, @12%c.; 18@20 Ibs. ave., 12@121,4c. 
Sweet pickled, 8@10 lbs. ave., 1314,@13%c.; 
10@12 lbs. ave., 1314,@13%c.; 12@14 Ibs. 
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FLOWERS ----- 12 DROPS 
ROSEWATER:-- 7% OZ. 
., |] BLUNT TIPPED FINGERS 
]| ARE NEVER PRETTY. | 
3a |i} SO WHY NOT TRY TO | 

5, |) MAKE THEM SHAPELY ?/ 
me | ‘BEGIN IT TODAY. | 









EDIBLE OILS FAMOUS THE WORLD OVER 


MANUFACTURED BY 


LOUISVILLE COTTON OIL ©., 


OFFICE & REFINERY 


NCOR 


PORATED. 


CABLE ADDRESS 


FLOYD & K STREETS. LOUISVILLE Ky. U § A “COTTONOIL’ LOUISVILLE,. 





ave., 12%,@13%c.; 14@16 lbs. ave., 12%, @ 
12%c.; 18@20 lbs. ave., 1214,@12%,e. 
Skinned Hams—Green, 14@16 Ibs. ave., 
124% @12%,¢.4 16@18 Ibs. ave., 124%4,@12%e.; 
18@20 lbs. ave., 12%@12%c.; 22@24 Ibs. 
ave., 12@124%4c. Sweet pickled, 14@16 Ibs: 
ave., 12%,@12%c.; 16@18 lbs. ave., 1214,@ 
12% 18@20 Ibs. ave., 121%2.@12%¢.; 22@ 


24 Ibs. ave., 114,.@11'%e. 


at.$ 


N. Y. Shoulders—Green, 10@12 lbs. ave., 
11%,¢. Sweet pickled, 10@12 lbs. ave., 12@ 


121\A¢. 

Pienie Hams—Green, 5@6 lbs. ave., 1134¢.; 
6@8 lbs. ave., 11144¢.; 8@10 Ibs. ave., 11\e.; 
10@12 Ibs. ave., 1144¢. Sweet pickled, 5@6 


Ibs. ave., 12c.; 6@8 Ibs. ave., 11%4¢.; 8@10 
Ibs. ave., 1114¢.; 10@12 lbs. ave., 1114@11%4e. 

Clear Bellies—Green, 6@8 lbs. ave., l6c.; 
8@10 Ibs. ave., 15%4c.; 10@12 Ibs. ave., 
1444,c.; 12@14 Ibs. ave. 13%4c. Sweet 


pickled, 6@8 lbs. ave., 164@16%4c.; 8@10 
Ibs. ave., 1534 @16c.; 10@12 Ibs. ave., 1544@ 
1514c.; 12@14 Ibs. ave., 144%4@14%{¢. 


rr 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 

New York, Oct. 30, 1912.—Latest market 
quotations on chemicals and soap supplies 
are follows: 74 per cent. caustic soda, 
$1.70 basis 60 per cent.; 76 per cent caustic 
soda, $1.70@1.75 basis 60 per cent.; 60 per 
cent. caustic soda, $1.90 per 100 Ibs.; 98 per 
cent. powdered caustic soda in bbls., 234c. 
lb.; 58 per cent. soda ash, 85@90c. basis 48 
per cent.; 48 per cent. carbonate soda ash, 
$1.10 per 100 lIbs.; tale, 144@1%e. lb.; silex, 
$15@20 per ton of 2,000 lbs.; marble flour, 
$7.50 per ton of 2.000 lbs.; silicate soda, 85c. 
per 100 lbs., no charge for bbls.; borax at 
41/,¢. Ib.; chloride of lime in casks, $1.50, and 
in bbls., $2 per 100 lbs.; carbonate of potash, 
4@4¥,¢. lb.; electrolytic caustic potash, 90/92 
per cent at 434 @5e. Ib. 

Genuine Lagos palm oil in casks, 74@742c. 


as 


Ib.; clarified palm oil in bbls., 714. lb.; prime 
red palm oil in casks, 63%,@7e. l:; prime 
palm kernel oil in casks, about 1,200 -Ibs., 
8%, @87¢e. lb.; green olive oil, 78c. per gal.; 
yellow olive oil, 8714@90c. per gal.; green 
olive oil foots, 7144@7%e. lb.; peanut oil, 65 
@is5e. per gal.;. Ceylon cocoanut oil, 934@ 
9¥,c. lb.; Cochin cocoanut oil, 103,@11e. Ib.; 
cottonseed oil, 6@6%4e. Ib.; corn oil, $5.60@ 
5.75 lb.; soya bean oil, 654@63,c. Ib. 

Prime city tallow, 63¢c. lb.; oleo stearine, 
14@14%c. lb.; house grease, 6@614¢. Ib.; 
brown grease, 53,@6c. lb.; yellow packer’s 
grease, 64@6xe. Ib. 





WHY YOU SHOULD KEEP A FILE. 

In connection with the practical trade in- 
formation published every week on page 18, 
The National Provisioner is frequently in 
receipt of letters from subscribers who recal? 
having im- 
portant in a previous issue of this publica- 
tion, but they have mislaid the copy and 
want: the information repeated. The Na- 
tional Provisioner offers the suggestion that 


seen something interesting or 


if every interested subscriber would keep a 
file of The National Provisioner he would 
be able to look up a reference at once on 
any matter which might come up, and thus 
avoid delay. A ¢arefully-arranged index of 
the important items appearing in our col- 
umns is published every six months, and 
with this and a binder, which The National 
Provisioner will furnish, the back numbers 
of the papers may be neatly kept and quickly 
referred to for information. The binder is 
finished in vellum de luxe and leather, with 
gold lettering, and sells for $1. It may be 
had upon application to The National Pro- 
visioner, 116 Nassau street, New York. 














~“OILs 





+ STEARINES - 


T mu orupes OF | STERNE @ SON CO. 
ae . - AND; é JUST BROKERS { 
VEGETABLE Postal Telegraph Building : 

FATS Chicago , 


TALLOW - GREASE ° 


FERTILIZER MATERIALS 

















November 2, 1912. 


THE NATIONAL PROVISIONER. 


29 


COTTONSEED OIL ee 


WEEKLY REVIEW 


e 


THE NATIONAL PROVISIONER is official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed Crushers’ 
Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ Association, 


Prices Irregular—Future. Market 
Active—Consuming Inquiry Improved— 
Crude Offerings Moderate—Cotton Pros- 
pects Favor a Good...Crop—Sentiment 


Confused. _. 


More 


A more ‘impressive “volume -of business 
transpired inthe local ,market during the 
last week. The direction of ‘values most of 
the time was downward; and there were new 
low levels recorded. - It was perhaps signifi- 
cant that the near positions displayed the 
greatest. weakness,’ showing that normal con- 
ditiops had been about. restored. . There .were 
frequent rallies in the market, with the lead- 
ing refining interests active on both sides of 
the list, but the consensus of opinion was 
that the heavy dealings-resulted in a reduc- 
tion in the outstanding commitments in gen- 
eral. Views as. to the ultimate course of 
values are expressed with more “ifs” and 
“ands” than for some time, many contending 
that with quotations below the 6c. level, 
bearish ideas will have to be modified, while 
others still adhere to the belief that there is 
too much crude at the south to be marketed 
and that consumers are too conservative to 
suggest a sustained level of values at pres- 
ent. 


American 


otton 


It. would seem rather premature to venture 
predictions as to. the probable production of 
oil this; season; but ‘nevertheless attempts 
have been made on the presumption that the 
cotton ‘¢rop will ampunt, to approximately 
14,000,008 bales: “It has‘ been:shown that a 
vield of ‘these.proportions’ would suggest 
about 350,000 bBls.::(of 50 gallons each) less 
refined oil than last season. Howeyer, there 
are many in ‘the trade,. statistically inclined, 
who are certain that the deficiency, as com 
pared with the preceding season, will not be 
as great as this.” The argunient is advanced 
that refining: losses which were experienced 
a year .ago are not likely to be. duplicated 
this season. Assuming that those last. season 
averaged 11% and for the coming ,year the 
losses will average 9%, a difference of about 
$0,000 bbls. of oil would be indicated. 

Moreover, it is confidently averred that the 
amount of seed crushed will be in excess of 
the 1911-712, year, when official statements 
that 70% 
sent to the mills. 


were of the seed crop had been 

While various versions of 
this season’s crop are entertained, admission 
has been made of the likelihood of freer seed 
selling by farmers, due to the disposition on 
the part of refiners to grant them better 
prices for their holdings. If the seed crush 





and the Mississippi Cottonseed Crushers’ Association. 


should be 4% Jarger than last’ season, bring- 
ing it .to: the liberal. amowtit of 74% of. the 
crop} .ahothers nominal addition of about 
20,000. bbls: of refined -oil would be implied, 
or an,aggregate.. production of about 3.350,- 
000 50-gallon .batrels, as compared 
3,600,000 bbls. the season just ended. 

The trade is endeavoring to fathom the 
consumptive possibilities, and it would seem 
as‘though an intricate problem was at hand. 
There is no desire to minimize the large ¢com- 
pound lard trade, which has .often.;been. the 
subject of much» favorable:- comment. Al- 
though many believe.that the -price- of- pure 
lard cannot be sustained, it would not neces- 
sarily mean that a readjustment would be 


with 


at the expense of the compound-lard busi- 


ness, although a temporary lull would. only 
be natural. Compounders are well engaged 
ahead, but it is not certain that their larger 
takings of cottonseed oil will be sufficient to 
offset the smaller absorption which seems to 
be in prospect by other users. 

Apropos to the demand from compound 
lard manufacturers, it is pertinent to recall 
statements from interests in a. position to 
know, that the erstwhile formula of about 
80% cottonseed oil and 20% stearine for the 
manufacture. of compound lard has been re- 
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vised. Of course definite figures are not to 
be obtained, but it has been asserted that in 
instances the quantity of cottonseed oil used 
in the making of the lard substitute has in- 
which increase, if gene- 
more than 


creased from 5-8%, 
ral, would indeed have to 
lightly considered. 

Until this week the absorption of cotton- 
seed oil by the soap trade has been of a 
desultory character, and, compared with last 
year, their buying has been decidedly less 
urgent and not nearly so persistent. With 
the drastic reactions in values, however, to 
below the 5%, c. level, an expansion occurred 
in the demand from this industry. Whether 
this will continue will depend largely upon 
the basis of cottonseed oil values as com- 
pared with that of competing products. Tal- 
low and other greases are fairly steady at 
this time, so that a further reaction in oil 


be 


prices would probably result in larger tak- 
ings by the soap trade, which, if actually 
experienced, will bring their purchases some- 
what closer to the quantities bought a year 
ago. 

For the season just ended there were about 
1,000,000 bbls. exported. Very few in the 
trade believe that shipments this season will 
be as large. It is well realized that distribu- 
tors have not sold near as large an amount 
ahead as a year ago. Importers have taken 
quite freely of our better grades of oil, em- 
the firm edible the 

also the shorter olive oil crop; 
reiterated that the high 
3alkan situation, and the relative 


phasizing situation on 
other side, 
but it is 


rates, the 


freight 


cheapness of some of the foreign oils will 
militate against heavy buying of American 
low grades of cottonseed oil. It will be re- 
membered that during the latter part of last 
season the export demand was quite slow, 
and as the buying thus far has not been 
active it is only reasonable to suppose that 
stocks on the other side have been fairly 
well depleted. 

At this time, therefore, there are many 
who are calculating on an oil production of 
about 250,000 barrels under last year; a good 
compound lard trade to be placed against 
the reduced takings by the soap trade; and-a 
smaller export total to counterbalance the 
deficiency in the oil production. It is obvi- 
ous, however, that these statistics are tenta- 
tive, and that while the production is not 
likely to differ essentially from present ex- 
pectations, the distribution of oil cannot be 
forecasted with any reasonable assurance at 
this time, much depending upon the course 
of prices. Incidentally, during the week a 
tendency was manifest to lower cotten-crop 
estimates somewhat. 

Closing prices, Saturday, Oct. 26, 1912.— 
Spot, $5.70@5.85; October, $5.71@5.76; No- 
vember, $5.73@5.74; December, $5.79@5.81; 
January, $5.82@5.84; February, $5.84@5.88; 


March, $5.93@5.94; April, $5.95@5.98; May, 
$6.02@6.03. Futures closed at 2 to 14 de- 


cline. Sales were: October, 400, $5.85@5.75; 
November, 700, $5.84@5.73; December, 400, 
$5.85@5.84; January, 1,900, $5.86@5.84; Feb- 
ruary, 100, $5.89; March, 3,400, $5.97@5.94; 
May, 2,200, $6.04@6.02. Total sales, 9,100 
bbls. Good off, $5.60@5.75; off, $5.40@5.74; 
reddish off, $5@5.75; winter, $6@8; summer, 
$5.75@7.50; prime crude, S. E., $4.74@4.80; 
prime crude, valley, $4.87 sales. 


Monday, Oct. 28, 1912.—Spot, $5.70@5.77; 
October, $5.71@5.75; November, $5.73@5.75; 
December, $5.80@5.82; January, $5.83@5.85; 
February, $5.85@5.89; March, $5.91@5.92; 
April, $5.92@5.98; May, $6.01@6.02. Futures 
closed at 1 advance to 3 decline. Sales were: 
October, 1,900, $5.80@5.65; November, 2,200, 
$5.74@5.65; December, 11,300, $5.81@5.72; 
January, 7,500, $5.83@5.80; February, 100, 
$5.84; March, 5,700, $5.93@5.90; May, 6,800, 
$6.02@6. Total sales, 35,500 bbls. Good off, 
$5.30@5.70; off, $5.10@5.70; reddish off, $5@ 
5.70; winter, $6.80@8; summer, $5.70@6.30; 
prime crude, S. E., $4.67@4.73; prime crude, 
valley, $4.80 sales; prime crude, Texas, $4.67 
sales. 


Tuesday, Oct. 29, 1912.—Spot, $5.60@5.80; 
November, $5.67@5.69; December, $5.76@ 
5.78; January, $5.80@5.82; February, $5.81@ 
5.85; March, $5.90@5.91; April, $5.91@5.96; 
May, $5.99@6.02. Futures closed at 1 to 6 
decline. Sales were: November, 5,600, $5.73 
@5.66; December, 2,900, $5.80@5.77; Janu- 
ary, 800, $5.83@5.80; February, 100, $5.83; 
March, 3,500, $5.92@5.89; May, 1,600, $6.02@ 
6. Total sales, 14,800 bbls. Good off, $5.25 
@5.68; off, $5.10@5.50; reddish off, $5@5.37; 
winter, $6.30@6.70; summer, $5.70; prime 
crude, S. E., $4.67@4.70; prime crude, valley, 
$4.74@4.80; prime crude, Texas, $4.60@4.67. 


Wednesday, Oct. 30, 1912.—Spot, $5.80@6; 
November, $5.80@5.82; December, $5.85@ 


5.87; January, $5.87@5.90; February, $5.90@ 
5.94; March, $5.97@5.98; April, $6@6.05; 


May, $6.05@6.07. Futures closed at 6 to 13 
advance. Sales were: November, 3,900, $5.80 
@5.72; December, 1,200, $5.85@5.79; Janu- 
ary, 3,200, $5.87@5.85; February, 100, $5.91; 
March, 4,000, $5.97@5.92; May, 3,700, $6.05@ 
6.02. Total sales, 16,100 bbls. Good off, $5.50 
@5.80; off, $5.30@5.65; reddish off, $5.25@ 
5.55; winter, $6.15@6.60; summer, $5.85@ 
6.40; prime crude, S. E., $4.73 sales; prime 
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crude, valley, $4.73@4.80; prime crude, Texas, 
$4.67 @4.73. 

Thursday, Oct. 31, 1912.—Spot, $5.76@5.85; 
November, $5.79@5.80; December, $5.87@ 
5.89; January, $5.91@5.93; February, $5.92@ 
5.96; March, $6@6.01; April, $6.01@6.06; 
May, $6.07@6.08. Futures closed 1 decline 
to 4 advance. Sales were: November, 2,900, 


$5.82@5.76; December, 2,300, $5.94@5.88; 
January, 1,100, $5.93@5.90; March, 4,500, 


$6.05@6; May, 6,100, $6.10@6.08. Total 
sales, 17,000 bbls. Good off, $5.55@5.75; off, 
$5.35@5.75; reddish off, $5.20@5.70; winter, 
$6.10@6.70; summer, $5.85@6.30; prime 
crude, S. E., $4.80; prime crude, valley, $4.80; 
prime crude, Texas, $4.70@4.80. 





SEE PAGE 39 FOR FRIDAY’S MARKETS. 


COTTON OIL CABLE MARKETS 


Hamburg. 
(By Cable to The National Provisioner.) 
Hamburg, November 1.—Market dull. Quo- 
tations: Choice summer white oil, 60%, 
marks; butter oil, 6114 marks; summer yel- 
low, 57%, marks. 











Rotterdam. 
(By Cable to The National Provisioner.) 


Rotterdam, November 1.—Market firm. 
Quotations: Summer yellow, 33%, florins; 


choice summer white, 351% florins, and butter 
oil, 355% florins. 
Antwerp. 
(By Cable to The National Provisioner.) 
Antwerp, November 1.—Market easy. Quo- 
tations: Summer yellow, 711% francs. 


Marseilles. 
(By Cable to The National Provisioner.) 


Marseilles, November 1.—Market firm. 
Quotations: Prime summer yellow, 7234 
franes; prime winter yellow, 78 francs; 


choice summer white oil, 7544 francs. 


Liverpool. 
(By Cable to The National Provisioner.) 





Liverpool, November 1.—Market easy. 
Quotations: Prime summer yellow, 28%4s.; 
summer yellow, 281s. 

—— fo 
SOUTHERN MARKETS 
Columbia. 


(Special Wire to The National Provisioner.) 

Columbia, 8. C., October 31.—Crude § cot- 
tonseed oil, immediate delivery, 3514¢.; No- 
vember,and December, 35c. 


Atlanta. 


(Special Wire to The National Provisioner.) 
Atlanta, Ga., October 31.—Crude cotton- 
seed oil, 3544c., generally bid; trades 
at 36c. Meal unchanged at $28, f. o. b. mills. 
Hulls dull at $6, Atlanta, loose. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn:, October 31.—Cottonseed oil 
market firm; prime crude, 37c. Prime 8 per 
eent. meal firm at $24.50-to-$25. Hulls firm 
at $5, loose. 


New Orleans. 


(Special Wire to The National Provisioner.) 

New Orleans, La., October 31.—Crude cot- 
tonseed oil barely steady at 341%c. bid, 
35c. asked; demand light; refined oil dull. 
Prime 8 per cent. meal in light demand at 
$28.25, long ton, ship side. Loose cake, $24, 
long ton, ship side, or $25.25 sacked. Hulls, 
$6.50, loose; $8.75, sacked. 


Dallas. 


(Special Wire to The National Provisioner.) 

Dallas, Texas, October 31.—Prime crude 
cottonseed oil, 35%4c. bid; light trading. 
Choice loose cake quiet at $24.50 bid, f. 0. b. 
Galveston. 


— fo 


COTTONSEED OIL EXPORTS 


Exports of cottonseed oil reported for the week up 
to October 24, 1912; for the period since September 
1, 1912, and for the same period last year, were as 
follows: 


From New York. 








Since Same 
For Sept. 1, _ period, 
week. 1912. 1911-1912. 
Bbls. Bbls. Bbls. 
Acajutla, Salvador — —_ 61 
Accra, W. Africa —_— — 10 
Alexandretta, Syria ~- _ 18 
Algoa Bay, Africa -- — 31 
eee... TOR 640. acavevaevx — = 55 
RAUTIG,. We Ee. viccscececccioe 14 14 24 
Antwerp, Belgium .......... 50 50 837 
Arendal, Norway ..........0- a — 50 
Arica, Chile ..cscccccccccees — 62 
Asuncion, Paraguay ......... a — 7 
Auckland, N. ZB. ..cccccccees a —_ 599 
Aux Cayes, Hiritd ~...ccscese. as 6 -= 
re —- as 244 
Bahia Blanca, A. BR. ........ — 9 -- 
a, a er 449 972 212 
Werwen, Werway so... secteees — — 150 
Rirkenhead, England ........ — - 100 
Bordeaux, France ............ — - 75 
Bremen, Germany ........... — 700 
Buenos Aires, A. R. ........ —- 624 1,440 
Cape Town, Africa .......... — 61 230 
Cardenas, Cuba ............. - 14 
Cayenne, French Guiana ..... -— - 25 
Christiania, Norway ..... os -- 1,650 
Cienfuegos, Cuba ........... — _ 14 
Ciudad Bolivar, Venezuela.... -= 2 — 
Calon, PAQMAMR 2.2 cccccceceee 44 285 339 
Constantinople, Turkey ...... — — 773 
Copenhagen, Denmark ....... 200 1,205 800 
Corinto, Nicaragua .......... - a= 38 
Curacao, Leeward Islands.... 56 56 44 
Dedeagatch, Turkey ......... “= — 90 
Delagoa Bay, Africa......... -= — 76 
Demerara, Br. Guiana........ 90 287 401 
Dominica, W. I. ..ccceccsecs — 33 
Dublin, Ireland ............. —_— -- 47 
Dunkirk, France .........++. 100 200 — 
Fremantle, Australia ........ 12 12 — 
Galatz, Roumania ........... = = 200 
Genes, FBtalF  .ncccrccccccvace 105 3,884 2,759 
Gibraltar, Spain ..........6. os — 25 
Glasgow, Scotland .......... 200 £00 900 
Gothenberg, Sweden ~...«..... _ — S 
Grenada; We Te ..:...--.556. oo — 
Guadeloupe, W. I. ... <a 176 527 
Hamburg, Germany 400 1,405 595 
Havana, Cuba .........--000- _ 100 118 





























Havre. Pranee cap .cccsccccce 100 1,994 945 
Hong Kong, China .......... — 2 — 
Sy MEE, 6'us orawecccecs — 100 _ 
ME. fcc ccwcceneve —- 72 
Gavalya, DWnrkey  ...ccccescee me 42 as 
Oe Se Eee 91 330 643 
La Union, Salvador .......... 43 43 -- 
BREE, SUED ccccccccccscee —— aa 339 
Liverpool, England 1,795 575 
London, Englaud 979 4,734 1,480 
SS eae — 156 354 
BERNER, TONE BE ccccccccccce —- _ 115 
Manchester, England ........ —- 449 675 
Marseilles, France .......... 100 2,325 745 
Mantiniqns, W. B. ccccccccece -= 148 458 
Matammas, W. J. ....ccccccece _ — 19 
Melbourne, Australia ....... — 64 — 
ee os a 71 
Montego Bay, W. I. _— _— 21 
Montevideo, Uruguay —_— — 309 
Moyaquem .....cccceese 16 25 _— 
CT arr ae 200 470 
Newcastle, England .......... — — 75 
Weaveree, GH ccccccccccces 60 98 —_ 
Patras, Greece ...cccccccccce — os 150 
ee as 3,104 a 
PIRBRORIG cccvcccccececdccece —_— 3 as 
Port Antes, W. F, ...csecee — 23 23 
Fort au Prince, W. I. ....... _ 13 43 
Port Barrios, C. A. _ — 3 
Port Limon, C. R. 6 89 118 
Progreso, Mexico ............ — 32 — 
Petts, BIORIOR  vvccccsccces 8 17 — 
Puerto Plata, S. D. ........ -- = 239 
PATOROR, TOO cesccsivcccece -- —_ 50 
Rio Janeiro, Brazil .......... ~- — 231 
URINE, Bi. Be. wescacdcscence — oo 35 
Rotterdam, Holland ......... 870 3,825 1,400 
St. Johrs, N. F. —_— —_ 49 
St. Kitts, W. I. —_ 15 82 
St. Thomas, W. I. .. 9 9 10 
Salonica, Turkey == = 250 
ee | 113 113 _ 
San Juan, P. R. — 2 _ 
ameseee,. “GH oc cceccccesess — 245 152 
Santos, Brazil ..........+.-. -- 555 132 
Savanilla, Colombia .......... as =: 3 
Senyrme, TeMey ....ccccccee — a 465 
Southampton, Englend ...... — 75 100 
Surinam, Dutch Guiana ..... ~- — 13 
Sydney, Australia = 6 38 
Tampico, Mexico -- a 21 
Tonsberg, Norway — — 150 
Trheste, AMeteER <.ccccececce B2St 9,253 2,247 
Trinidad, Island of ......... 23 S7 73 
Were TOR, We Fe i ccccete — 85 — 
Valparaiao, Childe ...ccccceces - 215 1,510 
a ee 550 1,380 1,575 
Vera; Crus, Mexico .......... 5 3 
Zanzibar, Zanzibar .......... — = 47 

ONE cat esnde ede sa weeesans 7,746 41,881 32,177 

From New Orleans. 

Antwerp, Belgium ........... — = 1,900 
Belfast, Ireland - 50 -- 
Bremen, Germany as -- 210 
Buenos Aires, A. R. -- 425 ~- 
Christiania, Norway ........ = 50 1,380 
Genoa, Italy ...cceeccccccess a 50 27: 
Gothenberg, Sweden _ — 150 
Hamburg, Germany ......... 300 1,455 1,715 
Havana, Cuba ........ceeeee “ 724 308 
Havre, Framce .....-..sesees a 300 50 
Liverpool, England .......... 450 800 1,325 
London, Bngland .........++. —_ 250 4,816 
Manchester, England 875 875 _ 
Marseilles, France co — 50 
Port Limon, C. R. ......-++- _ _ 60 
Progreso, Mexico ......-+-+5: — 340 oes 
Rotterdam, Holland ......... - 2,060 10,177 
Tampico, Mexico .........+++ = 70 
Vera Cruz, Mexico .........- — 105 —_— 

Total ....e0. cqcecnees +. 1,625 7,484 21,185 





TRIBBLE @CO., Inc. 
Brokers in 


COTTONSEED PRODUCTS and 
FERTILIZER MATERIALS 


AUGUSTA, GEORGIA. 

















From Galveston. 


Hamburg, Germany .......... -- -— 837 
BUAVGRE, CUBR <ccccccstevece - — 2 
Vera Crus, Mexico ......-.+. - 200 — 
OG wwe dU dedp ic ead e Kpee ce - 200 862 
From Baltimore. 
Christiania, Norway ........ 300 300 _— 
Constantinople,. Turkey ...... - 50 — 
Gothenberg, Sweden 100 150 os 
Hamburg; Germany ......... - - 100 
Liverpool, England .........-. 100 — 
Malta, [slaGG «PEs 2. ise ccces 25 = 
Rotterdam, Holland ween wae _- 250 


Total 


co octehd a . 400 ; i 350 
From Philaé@elphia. ™* 


Hamburg, Germany 12 °O_S 180 
London, England 250 -—— 
Total... 550 180 


From All Other Parts. 


Canada , oe 116 
Mexico (including overland)... 1,805 8,193 7,075 

Total evvrstewoase 1,805 8,193 7,191 

Recapitulation. 

From New York 7.746 41,881, °32,177 
From New Orleans 1,625 7,484 21,185 
From Galveston Jaweee 200 86 
From -Baltimore... 400 625 5 
From Philadelphia 250 
From Savannah ‘ 
From Newport News 
From Norfolk ‘ 
From all other ports 1,805 8,193 

Total -11,576 58,633 

~~ ~—e——— 
USES OF FULLER’S EARTH: 
(Concluded from page 18.) 


persistent form and is not lost on drying at 
a temperature of 130 degs. Cent., or possibly 
higher. 

5. These colloidal silicates possess the 
power of absorbing and retaining organie¢ col- 
oring matter, thus bleaching oils and fats. 


Until 1893 all the fuller’s earth used in 
this country was imported, but in that year 
a deposit of the material was found at 
Quincy, Fla. At the present time practically 
all the home production comes from the 
Southern States. In 1910 Florida ranked 
first in production, Georgia second, Arkansas 
third, Texas fourth and South Carolina 
seventh. The only other States which pro- 
duced fuller’s earth in 1910 were California, 
Massachusetts and Colorado, and in these 
States only a small quantity was mined. 

Arkansas was the second Southern State 
to produce fuller’s earth, a small quantity 
was mined in 1901. In 1904 Alabama re- 
ported production, and in 1907 Georgia, South 
Carolina and Texas entered the list. Flor- 
ida, however, produces about 60 per cent. of 
the total quantity mined in the United 
States. 

The principal use of fuller’s earth in this 
country is the bleaching, clarifying, or fil- 
tering of fats, greases and oils. ‘The com- 
mon practice with mineral oils is to dry the 
earth carefully, after it has been ground to 





‘ the plant nearby. 
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60 mesh or finer,.and run.it-into long.cylin- 
ders, through which the crude oils are al- 
lowed to percolate very slowly. As a result, 
the oil that first comes out is perfectly water 
white, and much thinner than that which 
follows. The oil is allowed to continue per- 
colating through the earth until the color 
reaches a certain maximum shade. 

With the vegetable the process is 
radically different. The. oil-is heated beyond 
the boiling point of water in large tanks; 
from 5 to 10 per cent. of its weight of ful- 
ler’s earth is then added and the mixture is 
vigorously stirred and then filtered off 
through the bag filters. The coloring mat- 
ter remains with the earth, the filtered oil 
being of a very pale straw color, provided 
the operation has been conducted with suf- 
ficient care. 

Fuller’s earth is used in thé’ manufacture 
of-some soaps. It is ‘also ised‘ in’ cleaning 
furs, and by druggists as an absorbent. 

The fuller’s earth. is mined ~+in- the open 
pit by pick and shoyel,-being loosened when 
necessary by blasting. From the pit it is 
loaded by shovel into “dumniy”’cars and is 
drawn either by cable or by small engine to 
At the plant the fuller’s 
earth is taken to the store house. The larger 
pieces are broken by pick and ‘sledge and 
the material then passed through a crusher. 

After passing through the crusher, the ma- 
terial, now broken into pieces, one or tivo 
or three inches in size, is fed automatically 
into a drying cylinder. These cylinders, 
which are 30 or 40 feet long and five or six 
inches in diameter, revolve slowly and, by 
means of half cups set at an incline. move 
the fuller’s earth forward with each revolu- 
tion. A high temperature is not sought in 
the cylinder as used in Florida, the object 
being to remove the surface moisture from 
the clay. The fuller’s earth passes through 
the eylinder at the rate of possibly one ton 
an hour, each piece of clay occupying 15 to 
20 minutes in transit. 

The fuller’s earth upon dropping from the 
cylinders after drying is carried to a storage 
bin, and is there fed to the mills for grinding 
as needed. Two kinds of mills are in use. 
One of these consists of a horizontally re- 
volving cylinder in which the earth is ground 
fine by a gravity ball. From this mill the 
ground fuller’s earth is carried to a jig which 
separates the earth into two grades of fine- 
ness. The second kind of mill, which is per- 
haps the mill most frequently used. grinds 
and delivers the earth in mixed grades. The 
ground material in this case is passed 
through bolters and separated into the grades 
desired for commercial purposes. 

After bolting, the earth is sacked for ship- 
ment and is labeled according to the degree 
of fineness. The grade most used in refining 
mineral oils is about 30-60, by which is 
meant fuller’s earth ground to a fineness 
which permits it to pass through a 30-mesh 
screen but not sufficient to permit it to pass 
a 60-mesh screen. The finer grades find 
other uses. er 

The high price of fuller’s earth as com- 
pared with that of other clays brings many 
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requests for information as to how to dis- 
tinguish fuller’s earth from kaolin, ete, This 
is no easy question to answer, and yet when 
actually sold the fuller’s earth is most ex- 
actingly graded as to quality. 

As already indicated, fuller’s earth is a 


‘clay unusually rich in silica and water of 


hydration. But it is its porosity of a pe- 
culiar kind that makes fuller’s earth valu- 
able. Any clay which possesses this peculiar 
porosity will go as fuller’s earth and sell 
higher or lower according as it has more or 
less of it. But simply being porous will not 
answer. For example, infusorial earth (not 
a clay at all) is so porous that it is used 
for filtering water, and even for blotters in 
place of paper. But‘it has no value whatso- 
ever as fuller’s earth. The pores are many 
but coarse. They will not cateh «and: hold 
back the impurities in oils aS is required. 
Therefore the ‘clay supposed to be fuller’s 
earth is usually first tested for any kind of 
porosity—by touching a. dry sample-to the 
tongue. If very porous it will, of course, 
adhere. , 

Next to determine whether the sample has 
the right kind of porosity. For this there 
is simply the test of actual use. To test the 
clay’s usefulness for filtering lubricating oils, 
a pound is heated to incipient redness. This 
is placed in a narrow tin funnel, say, six 
inches high and three wide at the top and 
half an inch at the bottom. Onto the clay 
a standard dark lubricating oil is allowed 
to fall drop by drop, and the amount of oil 
is noted that drops from the funnel before 
the color becomes darker than a standard 
grade of light colored, filtered lubricating 
oil. 

For clarifying animal and vegetable oils 
the procedure is different and again follows 
the trade practice. A pint of oil—crude, re- 
fined cotton oil for example—is heated to a 
given temperature, say, 120 degs. Cent. Into 
this is stirred a small amount’ of the clay 
after drying as before, and sieving through 
a 120-mesh sieve. After continuous stirring 


for about 20 minutes the color of the oil 
(after settling, ete.) is compared with a 
standard. It should only have a very pale 


straw color. 

In the writer’s opinion, neither of these 
tests is very satisfactory. Lately my atten- 
tion has been brought to a clay said to 
exist in large quantities in Texas, and to be 
of the highest class for oil clarifying. This 
clay does not feel very porous, and is heavier 
than the ordinary varieties. It is much like 
a fuller’s earth lately found to be of satis- 
factory quality in California. 

A chocolate-brown deposit consisting chief- 
ly of phosphate of alumina which decolorizes 
organic liquids surprisingly well, has been 
observed (but not utilized) in Florida. Va- 
rious chemists connected with oil refineries, 
etc., have their own methods of testing ful- 
ler’s earth, and these vary greatly among 
themselves as to their ideas of what is best 
in a fuller’s earth. But any clay which is 
found by an expert to pass successfully the 
tests given above is worth sending to one 
of the fuller’s earth consumers for a trial. 
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HIDES AND SKINS 


Chicago. 

PACKER HIDES.—No further trading of 
account is noted following the good-sized 
sales reported. earlier in the week at a fur- 
ther 4c. advance on most kinds of branded. 
All kinds of branded hides are well sold ‘up 
and ahead in some instances, and packers are 
well sold steers, and 
have only a few October-November native 
cows, 


also ahead on native 
The general situation is strong, and 
Native 
steers are well sold ahead by most packers, 
and the market is firmly established at 20c., 
at which price last sales were effected. 
kosher hides are obtainable at 1034¢. 


no lower prices are in sight as yet. 


Some 
Texas 
steers are strong and well established at the 
last selling rates of 18e¢. for heavies, 173%4c. 
for lights, and 1714c. for extremes, and at 
these rates good-sized sales were effected as 
noted on Tuesday. One big packer is‘ still 
10,000 last half of October 
-light and extreme Texas at 17%4¢. and 171e. 
respectively, and might sell some November 
heavy 18e. 


offering about 


Butt brands are closely sold up, 
and 18e. is bid for late October and November 
salting. A sale has been made of one car of 
November salting at 18c. Colorados are firm 
at 17%c¢., as per last 
October this November 
Colorados are not worth as much as Octobers. 
The grubbing privilege on Colorados begins 
December 1, on , 


ur vod-sized sales of 


salting at figure. 


Texas 
November 1, 
January 1. 


branded 
and butts 
Branded cows are firm at 171%e. 


steers and 


cows and natives 
at which last good-sized sales were made. 
November branded cows are not offered at 
l7¥%c., but a bid at this price might be 
accepted, as the longer hair and the larger 


percentage of Western stock. will offset to 


some extent the grubbing privilege. Native 
cows have not been moved to any extent 


since the good-sized sales noted previously. 
Some. Southwestern light cows are still of- 
fered at 17%4¢., but some packers are now 
asking 18e. for lights at Chitago. October 
and early November heavies last sold at 18e. 
and are Native bulls 
l6c., but 
Branded 
13%4¢., 
able at present. 
Later.—A made of 4,200 
November native steers at 20c., mostly sold 
by one packer. There are very few if any 
October-November 
except 


firm. 
sold at 
confirmed. 


were last. re- 
with no 


bulls are 


ported details 
firm and un- 


changed at with few of these avail- 


sale has been 


native 
that are being made. 
Two cars of October-November butt brands 
sold at 1Se, sold 
6,000 weight 
A car of Southwestern 


steers left unsold 


some koshers 


Some smallers packers 
October-November all 


native cows at 17%4¢. 


about 


regular packer light 

sold at 17%4¢. 
COUNTRY HIDES. 

tinues to characterize 


native cows, Octobers, 
General strength con- 
the entire market, but 
no further trading of account is noted since 
the 16,000 buffs and extremes reported sold 


(DAILY HIDE AND LEATHER MARKET) 


yesterday. Tanners who must have hides for 
immediate delivery are obliged in most in- 
stances to pay a premium in order to secure 
them, as the larger dealers are in an inde- 
pendent position, being sold ahead as a rule. 
Western tanners who have been buying hides 
at outside points and finally entered this 
market are finding very little stock available. 
A good dealers at outside Western 
points are sold ahead, and cannot accept fur- 
ther business at present unless for deliveries 
considerably ahead. 


many 


Buffs are firm at 15%e. 
for November delivery as per the sales noted 
yesterday of 5,000 at this price. Dealers 
now are declining bids of 1514c. for prompt 
shipment, as they are well sold ahead as a 
rule, but would probably sell at 15%4c. for 
future delivery. Dealers are asking 15%c. 
for buffs to be delivered next week, and there 
are not many offered at that. Heavy cows 
are, if anything, slightly firmer than buffs, 
and are quotable at 154,@15%4, ce. Extremes 
are firm at 161,¢. for November shipment, as 
based on the last sale of 11,000 at this noted 
recently, and for prompt shipment and for 
special selections 161%4c, is asked. Heavy 
steers are firm at 16@161%c., and up to l7e. 
asked for choice butcher lots. Bulls are firm 
at 123,@13¢., with few obtainable at under 
the outside price. Branded hides are strong 
and wanted at full prices recently quoted. 
Tanners pay advances. 

Later.—Two of extremes sold for 
future delivery at 16%4c. 

DRY HIDES are strong, with short trim 
selling at 28@30c., as to weights, lots, ete. 

HORSE HIDES.—Late receipt lots are in 
good demand and firm at $4@4.10 for mixed 
countries and cities, but old lots running 
largely seconds are dull at less prices. 

CALFSKINS.—The market continues firm. 
Last sales of best Chicago cities out of first 
salt were at 2114c., and this is now asked 
for regular Chicago cities, and 22c. asked for 
the best. Packers talk up to 238c., but cannot 
probably sell at over Some outside 
cities have sold at 20%c., with up to 2le. 
asked. Mixed outside cities and countries 
have sold at 20%4c., and all countries alone 
range from 19@20c. as to lots, sections: of 
origin, ete: Kips are strong. Mixed outside 
cities and country kips last sold at 18 ¢., 
and_1814c. is asked for some. Straight cities 
and packers rule at 18%@19c., with up to 
1914c. mostly asked for these. 

SHEEPSKINS.—Buyers continue to bid off 
owing to a lack of improvement in wool, and 
sales of pelts are limited. Packer sheep and 
lambs are nominal around $1.20@1.25, and 
packers talking higher rates which are not 


cars 


22c. 


obtainable. .Good countries are available 
at $1. 
New York. 
DRY HIDES.—No further trading has de- 


veloped in common varieties, which continue 
very strong and well cleaned up with the 
exception of some recent arrivals. It is 
learned, however, that 3,000 of the last ar- 
rival of 5,000 Orinocos was sold previous to 
being received here. Up to 29%,c. is being 
asked for the balance of the Orinocos here. 
about 2.200, and on a part of these a bid of 
2914¢. was refused. All of the 4,300 Puerto 


Cabellos, ete., noted sold recently, finally 
brought 28%4¢., as the difference on the lot 
that was sold at 28%4c. was later made up. 
The River Plate market continues strong, 
but with no further trading noted here. 
Some advices received from Buenos Ayres 
state that the short supply of hides there is 
due largely to the fact that grass fed cattle 
have had such abundant -feed and are so 
much heavier and larger than in former years 
that each animal slaughtered supplies a great 
deal more meat, but of course has only the 
one hide. The $: So“Hyperia” is in with 6,000 
dry and 9,534 salted hides. from Montevideo, 
and 26,204 dry and 25,326 salted hides from 
Buenos Ayres. The 8. S. “Caracas” also 
brought 1,216 Puerto Cabellos, ete. 

WET SALTED HIDES.—No cables have 
been received here as yet on the Sansinena 
sale of frigorificos, and it is not known if a 
sale was held this week: Mexicans are firm 
at 1534c. for best coast varieties. Some 
parties who last sold Vera Cruz at 155 ce. re- 
fuse to sell any more at this. Some light 
weight 35@45-lb. Havanas are reported ob- 
tainable at l6c. The S. S. “Prinz Aug. Wil- 
helm” brought 4,013 bdis.' of Cubans. 

CITY PACKER. HIDES.—The rumor noted 
yesterday of December;.native steers selling 
ahead here at 1934¢. is now confirmed, and 
one packer cleaned these out to the end of 
the year at this price, the sale estimated 
to amount to about 1,200 or so. Other pack- 
ers refused the bid. 

COUNTRY HIDES.—The tone of the mar- 
ket continues very strong, but trading is 
light due, in part, to small offerings. Large 
Ohio dealers who last sold’ buffs at 15%4c. 
are declining this ._price for more, and are 
asking up to 15%,¢. Some different lots of 
country hides have been offered by cable to 
Europe at present top asking rates, ‘but no 
replies on these offerings have been received 
as yet. One lot of a few hundred all No. 2 
bulls, selected for special weights and with 
badly scored hides out, sold here at 121,¢c. 
Some Southern all weight hides are still being 
held at a- northern section point of the 
South at 14%c. flat, but have not been re- 
ported sold as yet, although it is understood 
that bids of 14%4c. were refused for these. 
The market on Pennsylvania, Ohio and other 
Middle West buffs is strong at 1514c., and 
on extremes at 1614¢., with some dealers re- 
fusing to sell any more at these prices and 
asking 34,¢c. more. - Car- lets of New. York 
State and Canadian hides range gat [444 @15c. 
flat, and small lots 14\%4Qc. ; 

CALFSKINS.—The market continues firm. 
Offerings are light, and stocks here and in 
Philadelphia and other points are reported 
well cleaned up. New York cities are quoted 
at $1.85, $2.30 and $2.60, with last small 
sales at these rates, and one car at 5c. less 
on the 5@7s. Mixed outside cities and 
countries are mostly selling at $1.65, $2.10 
and $2.45. 


Paris Auction Sales. 


The final average result of the entire sale 
was as follows: Heavy steers advanced 3.89 
per cent., medium steers advanced 6.19 per 
cent., light steers advanced 7.32 per cent., 
heavy cows advanced 4.01 per cent., light 
cows advanced 2.44 per cent., heavy bulls 
advanced 8.47 per cent., light bulls advanced 
8.94 per cent., heavy calfskins declined 1.29 
per cent., medium calfskins advanced 1.40 
per cent., and light calfskins advanced 1.72 
per cent. 

At the Hamburg, Germany, auction cables 
say steers advanced 3 per cent., and cows ad- 
vanced 6 per cent. 
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vhicago Section 


The country is not yet in‘the dog pound. 

Any time you slip a cog, blame it on the 
devil. That’s what he’s there for. Fall like 
a goof, and then put up a holler. 

Swift & Company’s sales of fresh beef in 
Chicago for the week ending Saturday, Oc- 
tober 26, 1912, averaged 10.43 cents per 
pound, 

All kinds of fashions for the he and she 
person, but so far pockets are not fashion- 
able in shrouds. Let you know when they 
“eome in.” 

Slumming parties, no matter who they are, 
ought to be discouraged—with a club, if 
necessary. The idea does not suggest a 
healthy clean mind in either sex. 

There are now 907 members in the Board 
of Trade Mutual Benefit Association. Even 
that independent, self-reliant body of men 
appreciates the value of mutual interests. 

“Aviation simplified” means that you get 
in one of those infernal machines, go as high 
as you can, and then see how hard you can 
fall. No need for the M. D.; the undertaker 
gets it all. 

Because a degraded white woman elects to 
tie up, or tangle up, with a nigger saloon- 
keeper every 
sarily 


cafe in Chicago must neces- 
be a resort of ill-fame. Wait until 
New Year’s Eve! 


Edward Tilden is walking to work these 


mornings, and the air for several cubic feet 
around him as he progresses is a vivid blue. 
Three burglars burgled his automobile for 
use in their business of holding up drug 
store keepers and clerks. 

The reprehensibility (16 letters) of the 
thing depends upon the standing, commer- 
cially and socially, of the reprehensibilist 
(16 letters). But then again, there are not 
many—everything being so favorably con- 
sidered—reprehensiblers registered. 

Sir Tummas came and went. Took in a 
“Hoosier Party,” watched the ladies smoke 
cigarettes, got as far as expressing a desire 
to become a Hoosier and sail a yacht for the 
cup under Indiana’s colors. Then he went to 
the Annex, and—wan’t it ’bout time? 

The guileless banker has this high cost of 
living down fine. MHere’s his little spiel: 
“Put your money in my bank. I give you a 
passbook and 3 per cent. per annum, and eat 
less.” Can any other son of a gun on earth 
borrow money for less or cn less security? 
The poor philanthropic banker! 

There is more newspaper dope, more sky- 
pilot harangues, more law-and-order-league 
stuff, more general moralizing of every dog- 
goned kind imaginable aired, pushed, baled 
out, in the few months preceding Election 
Day, and which positively amounts to noth- 
ing, than will be accomplished as a matter 
of fact by all of ’em in the next four years. 
Dog days, that’s all! 


Fresh air, sour buttermilk, plenty of salt, 
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raw onions, mustard plasters, Epsom salts, 
plenty of exercise and very little to eat, all 
tend to extend your sojourn on this mun- 
dane sphere, if taken with any kind of regu- 
larity. So say the wiseacres. Do you wish 
your sojourn extended on this basis? Looks 
like the sojourn would crack some place if 
extended much more, eh? 

This “fresh air” thing is a joke, especially 
the night brand. To say nothing of “hell 
itself breathing forth contagion,” there are 
the sewers, the garbage cans, the million and 
one questionable stalking around 
which love not the light of day, getting in 
their devilish work. There is about as much 
real fresh air per capita in the city as there 
is real mocha and java coffee. The air may 
be fresher out in the country. 


odors 


The Independent Packing Company, 40th 
and Halsted streets, had a little diversion 
last week in the way of a fire. While it 
was unquestionably some fire, it did not 
stop the company’s going ahead with busi- 
ness just the same; they are a trifle crippled, 
but still in the ring. This plant originally 
was built to kill 1,000 cattle per week, be- 
sides hogs and sheep, and they have been 
killing 2,000 per week. That is going some 
for a small plant, but look who is at the til- 
ler! Some pilot, eh? 

It was the day the Sox put the last skid 
under the Cubs. In the “freezer” sat two 
men. One looked like Pete Bartzen with a 
grouch, and wore a half life-size lead head 
of a moose in the lapel of his coat, and he 
was a Cub fan. The other wore a Wilson 
button the size of a sunflower, and was re- 
markable for the tear in his face, which ex- 
tended from ear to yonder, and he was a 
Sox fan. Every time the Sox drove another 
nail in the Cubs’ coffin he would open his 
face so you could see the holes in his sox 
and let out a “Hee, Hee! Haw, Haw!” you 
could hear a mile away. Finally the Moose 
bellowed at him: “Say, youse, wit de rip 
in yer mug like a torn boot. Youse can laff 
all youse wanter, snicker, er ev’n giggle, but 
dog-gone yez, don’t dast bray agin!” 





Packers and Provision 
Dealers Everywhere! 


Cut your Telegraph Expenses 
in Two! 


Use and make your correspondents use 
CROSS’S CODE 


The only real up-to-date Provision Code 
built by a provision man. 

A. E. GROSS - Publisher 
140 W. Van Buren st, Chicago, Iii. 








H. H. BRUNT 


CHICAGO, U. S. A. 


Direct Foreign Selling Agency 
FOR 
Cochin, Ceylon, Copra, Palm, Peanut, 
Palmkernel, Soya (Edible and Inedible), 
Mustard, Rape, Linseed Oils, 
Etc. 


Shipped on thru Bills Lading to any City 
nywhere at Delivered Prices. 











PITTSBURGH 
BUTCHERS @ PACKERS 
SUPPLY COMPANY 


Largest Casing House 
Between 
New York and Chicago 














PRINTED PARCHMENT 


are the best advertisement for your business and you can't get 
anything so satisfactory as the PURITAN BRAND. Ask for samples. 


THE WEST CARROLLTON PARCHMENT CoO., 


WRAPPERS 


Dayton, Ohio 
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Strongest, Purest, Best 
YouWant The Best as. patecyee 


ACENTRAL STATION FOR 






4 MANUFACTURERS OF FOODS AND BEVERAGES 
mav$iS AND TEST OF FOOD ANDBEVEFAuE PRODUCTS A SPECIALTY 
cxeenr restimony rune nSEO. AOWCE GIVEN OW LAS 
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>, 5 tA 4 PACKERS BREWERS BOTT rane. O/STULERS. WINE MANUFACTURERS ETC 
te * Me Sanat for 9 averperewe 
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of these non-basic gases, 0.1 cc. per gram, is well below the 
limite set by good authorities for the best commercial anhydrous 


ammonia. 
Our judgment ie that your ammonia is well suited to 
give excellent resulte in refrigeration practice. 


Very respectfully, 


; ae R 
ByRe PRonic PES + RNS. Y 
A MONTHLY MAGAZIN 
for thafood ond beverage mevsines NewYork. Apr. let, 1912. 
It is economical and is so Messrs. Morris & Co., O 
New York, N.Y. 
pure it reduces machine U 
Gentlemen: N 
wear to a minimum. Date of analysie: Mar. 30, 1912. 
Report 416493. C 
. At the request of the NEW ENGLAND SELLING CO. we E 
& test will prove all we have analyzed your ANHYDROUS AMMONIA, with ths following results: 
Non-condensable gases- - -O.1 cc. per gram 
claim. Evaporation residue (water) 0. 0063% by weight E 
Oile- ----+--+-+-+e-+-+-- Absent 
Pyridine bases and coal N 
tar producte- - - Absent E 
ORDER NOW The resulte of the analysie show the ammonia to be 
very pure, dry, free from oile, pyridine bases and coal tar pro- R 
ducts, and particularly free from non-basic gases. The amount G 


NEW YORK CHICAGO SOUTH OMAHA SCIENTIFIC STATION FOR PURE PRODUCTS, 


35th St. and 11th Ave. U. S. Yards Rr Quyprlillery, wacager. 








WHY _— ee TANKAGE and BONE UNGROUND 


GET FULL VALUE e THESE PRODUCTS 


WILLIAMS - GRINDER 


WILL TURN YOUR MATERIAL OUT AT ITS 


HIGHEST VALUE 
Also Grinds Shells, Cracklings, Etc., for Poultry Food 


Manufactured and Li d under 87 separate and distinct Patents 
WRITE FOR BULLETIN No. 9 


~~ 








en - moms 














=< wii WORKS: 2701 No. Breadway, ST. LOUIS, MO. GENERAL SALES OFFICE: Old Colony Bidg., CHICAGO 
1,700 MACHINES NOW D8 USE SANFRANCISCO OFFICE: 347 Monadnock Bidg. 
GEO, J. ROESCH, President. HARRY G. ULMAN, Secretary. CHAS. HARLAN, Treasurer. 


CONSOLIDATED 
DRESSED BEEF COMPANY 


PHILADELPHIA 


Dressed Beef Packers and Exporters 


Beef Casings, Dried Blood, Fertilizers, Oleo Oils, Stearines, Prime Tallow and Selected Hides 
Orders for Car Load Lots Solicited Highest Prices Paid for Suet, Shop Fat, Long Fat, Hides, etc. 
Stock Yards, 3Oth & Race Sts. 

















CHICAGO LIVE STOCK 


RECEIPTS. 





Cattle. Calves. Hogs. Sheep. 
Monilay, Oct!- 21 +o ee224,206 1,750 34,454 57,403 
‘Tuesday, Oct. ‘ . 7,749 1,203 2,247 53,188 
Wednesday, Oct. -19,818 1,590 39,946 
Thursday, Oct. * . GATA 35,396 
Friday, Oct. 25 . 2,687 8,401 














Saturday Oct. 731 10,700 2,572 
Total last week .......61,755 33,063 196,606 
Prévious week 5.949 6,585 3,637 147,392 
Cor. week, 1911........85,739 8,951 528 200,798 
Cor. week, 1910.... T7577 6,991 3 199,808 
SHIPMENTS. 

Monday, Oet. 21... 92 

Tuesday, Oct. 22. 15 

Wednesday, Oct. 23 87 

Thursday, Oct. 24 4,951 24 

Friday, Oct, 25 3,679 10 

Saturday, Oct. 26.. 444 A 

Total last week 14,729 60,181 
Previous week 3,046 44,850 
Cor. week, 1911 20,911 99,166 
Cor. week, 1910.. 14,253 $0,024 





CHICAGO TOTAL RECEIPTS LIVE STOCK. 








Cattle. Hogs. Sheep. 
Year to Oct, 26, 1912..2,107,666 5,844,602 7 
Same period, 1911 3.154 5,639,514 

Combined receipts of hogs at vleven points: 

Week ending Oct. 26, 1912 444,000 

PE TUNED b00400 9 Oto + ndevacensbesboces 393 ,000 

‘ ago CCS eC DeeNe EE MAeereoeees ° 348 000 

r to date ekawne - +++ -19,720,000 

Receipts at six points (Chicago, Kansas City, 

















Omaha, St. Louis, St. Joseph, Sioux City) as follows: 
Cattle. Hogs. Sheep. 
Week to Oct. 26, 1912 314,600 470,600 
Week ago 279.600 369,500 
Year ago 362,600 477,700 
Two years ago ; 256,800 229,900 411,700 
CHICAGO PACKERS’ HOG SLAUGHTER. 
Week ending Oct. 26, 1912 
Cn icttetetedeatherdénetockenseey 33,400 
Swift & Co. 23,800 
PG: ccvadsacetecsrcénns 12,100 
Morris & Co 10,300 
Anglo-American 5,700 
Boyd-Lunham 3,100 
Hammond =. 8,200 
Western P. Co 5,700 
Perey eee eee ay 2,200 
I ee re ee 4,000 
NE a WO dd ies 0 ce Wa weUsedccviawedducte 2,300 
Others 6,000 
SE are oe a Ee a eee ee 116,800 
I, a oe ee 101,800 
eRe reer eee eo ee 124,900 
OO. pe encces eh o-¥.6 00 06 duwegh GE ec aeekeeus 1 00 
_ . #, Be Saar 
Same period last year aor « of 
WEEKLY AVERAGE PRICE OF LIVE STOCK. 
Cattle. Hogs. Sheep. Lambs. 
This week $7.85 $8.60 $4.25 $7.00 
Previous week 7.05 9.03 4.20 6.95 
Cor. week, 1911 6.65 6.32 : 5.50 
Cor. week, 1910 6.45 8.43 : 6.45 
Cor. week, 1908....... 6.55 7.81 4.10 6.40 
CATTLE 
Giood to choice steers 05 
Fair to good steers. . 50 
Common to fair beeves 50 
De GED sccectounsddpesekntéonsaian™ 5 50 
Range steers eeekew 10@ 10.00 
Fair to faney yearlings -25@ 10.50 


Canner bulls -25@ 3.00 


Good to choice cows a S50@ 7.50 
Common to good vealers s 9.75 
Heavy calves 9.00 
Feeding steers 7.75 
Stockers eee 9.00 
Medium to good beef cows 25 


Common to good cutters 
Inferior to good canners 
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a te LL EEEETE RTT 3.75@ 5.25 
Butcher ee ere eee 4,.50@ 7.00 
HOGS. 

Good to prime heavy ,........ “OA $8.10@8.30 
Good to prime butchers -................. 8.15@8.30 
Fair to good heavy packing............... 8,00@8.10 
Light mixed, 170@200 Ibs................- 8.00@8.10 
Choice light, 1T0@200 lbs..............e.. & 10@8.20 
Pigs, 110 Ibs. and under..............ee0. 5.00@6.25 
ee Ra ni wet eeneec ee emenan 6.10@7.40 
Boars, according to weight..............+. 3.00@4.25 
*Stags, according to weight............... 8.00@9.25 

*All stags subject to 80 Ibs. dockage. 
SHEEP. 
Range yearlings 
oo eRe ere 
Native yeurlings 
Range lambs 
Feeding lambs ......... 





Feeding wethers 





ORCC GHEE ccc sestivceewWrevcsecctcccse Oe 
Good to choice wethers 4.00@ 4.40 
Good to Cholce Wed ..ncccccccccccccsccccce HOS 15 


——o—___— 


CHICAGO PROVISION MARKET 


Range of Prices, 














SATURDAY, OCTOBER 26, 1912. 
Open. High. Low. Close. 
PORK—(Ver bbl.)— 
October .....8. : Dias Dieu $16.80 
January 19.6215 19.021, 18.87%4 718.90 
May 18.60 18.65 18.55 718.55 
LARD—(Per 100 Ibs.)— 
October ..... 11.071, 11.0745 10.8714 410.95 
December 10.80 so 10.75 +10.80 
January 10.75 10.7714 10.70 410.75 
es aaa 10.3245 10.3214 10.2714 710.50 
RIBS—(Boxed, 25c. more than loose)— 
October 10.6215 10.621, 10.60 10.60 
January ..... 10.15 10.15 10.0714 10.10 
May 9.90 9.90 9.8714 79.87% 
MONDAY, OCTOBER 28, 1912. 
PORK—(Per bbl.)— 
October ede “shaun cer eats 416.40 
January 18.60 18.605 18.40 18.47% 
Me -esceunewn 18.40 18.40 18.12% 18.17% 
LARD—(Ver 100 Ibs.)— 
October 10.90 10.90 10,8214 710.5 
December 10.65 10.6714 10.60 10.67 
January 10.65 10.671, 10.5714 10. 
May 10.20 10.25 10.20 $10.25 
RIBS—(Boxed, 25c. more than loose)— 
October pase d cxteks ose Levee 10.55 
January 10.00 10.0215 9.90 9.90 
May 9.80 9.80 9.6714 19.70 
rUESDAY, OCTOBER 29, 1912. - 
PORK—(Per bbl.)— 
og seeks 
January ..... 15.40 18.4715 
May 18.071 18.17% 
LARD—(Per 100 lbs.)— 
October ..... 10.85 10.85 10.70 410.7744 
December 10.6214 10.6744 1.57 10.60 
January WT 10.60 10.5214 10.52% 
May ‘ 10.20 10,221, 10,1714 10.17% 
RIBS—(Boxed, 25¢c. more than loose)— 
October ..... 10.50 10.52% 10.50 10,5214 
January M.S714 9.90 9.8214 9.8214 
May 9.70 9.70 9.65 9.65 
WEDNESDAY, OCTOPER 50, 1912. 
PORK—(Per bbl.)— 
Octoher ..... 16.25 16.25 16.00 16.00 
January 18.40 18.60 18.25 18.50 
May 18.071 18.25 18.0714 18.22% 
LARD—(Per 100 Ibs.)— 
October ..... 10.75 
December ~. TO55 
January ... 10.5214 
MS. cecvecccs BET 10.2714 10.25 
RIBS—(Boxed, 25¢. more than loose)— 
October ..... 10.50 10.60 10.50 10.60 
January “7 9.871, 9.971, 9.8714 *9.9214 
RY 9.65 9.7714 9.65 19.75 





November 2, 1912. 








THURSDAY, OCTOBER 31, 1912. 

PORK—(Per bbl.)— 

October ..... 15.95 16.25 15.95 16.25 

January ..... 18.45 18.65 18.45 18.62% 

eee 18.17% = 18.25 18.12%... 18.22% 
LAKD—(Per 100 Ibs.)— 

October ..... 10.87% =:10.95 10.87% $10.95 

Deeeniber - 10.77% 10.80 10.75 $10.77% 

January ..... 10.6714 10.70 10.62% 10.67% 
o SEED sancomes oe 10.30 10.30 10.25 10.27% 
RIBS—(Boxed, 25c. more than loose)— 

October ..... 10.65 10.65 10.50 10.60 

January ..... 9,95 10.02% 9.95 10.00 

eer, 9.70 9.80 9.70 9.77% 

FRIDAY, NOVEMBER 1, 1912: 

PORK—(Per bbl.)— 

January ..... 18.65 18.65 18.32 18.40 

ee eee 1 ) 18.25 17.97% 718.00 
LARD—(Per 100 Ibs.)— 

December . 10.80 10.80 10.67% 110.6714 

January. ..... 10.70 10.70 10.55 $10.60 

i” aevestis 10.25 10.25 10.17% 710.22 
RIBS—( Boxed, 25c. more than loose)— 

January ..... 10.05 10.05 9.92% 9.95 

OS ee 9.80 9.80 9.70 9.70 

7Bid. tAsked. 

fe 


CHICAGO RETAIL FRESH MEATS. 
weekly by Terry & Son, 41st 
Halsted Streets.) 


(Corrected and 











oe ee ee @25 
Native Sirloin Steaks @28 
Native Porterhouse Steaks ............... 25 @35 
oo eB 8 ee @16 
Rib Roasts from light cattle @16 
ff eee 24%,@15 
Boneless Corned Briskets, Native @16 
CON TO, TG cicecsnsvevedeenss @16 
IE Oak d crdxe Qi ein aceauiee balkelanee @10 
SE EEN” div acsncccucccandadessewawan @10 
0 ES ee eee ene lee « 16 @22 
on 2 ans ea ghesinhowneeenweare @16 
I Co in craw cecal kaa smenbie wale @16 
oe ty” a a ee 15 @16 
Shoulder Neck End, Trimmed............. @12% 
PE DOE | wh hess cu wenswacndeeweccesewe @16 
Lamb. 
ee ee, SE on os covscesedvececue @18 
DOD Gees TAME occ ccccccsccccceccese @12% 
NEE SEE Po end» 0.5 G.0-0:60 4.4 hae Ge GAd ol ¥-ae dle tae @20 
EE RE Re Ore re rea ar @10 
Se, eee, WEE BL. cc cwcccccccesce @16 
CHOPS, SEW GUE TER, BOE Bice cccwccovccoce @30 
CRU, WOONONOE, COCR s 6 cease ccteccscececes @15 
Mutton. 
BD casacese usecseeoeoe paw hesos Chbeceevee @12% 
CE, cad cocesecucvecenseseedtee baabenoeeete 6 
DE ttdvéebesnecene Keeteeetawseenkus @12% 
Hind Quarters ....... desnssvoutwee ébeeees @ll 
Weee GROrterS . .cccccccceces waleaens omxeeen ss @ 8 
Be GUD EON CRIB. cc ccccccccccces nveweae @16 
Shoulder Chops .......... UW tntenvbadddews ‘ @12% 
Pork. 
a Ss See ee ae @16 
Pe ME ca Perinwietse dee bebeoeeaseaee @1s 
NE. bra-dnw'6 eudleu nen > 6-04a-eee0's @15 
Pot DEMS cvccccccsceve ergcevesveccoce @40 
PON Seas rect civonkintlaweereeeess ° @16 
en on en took t au be0 6 00.60 4ay @12% 
SN eatin $< Ucewndneee Cudeseesegenseees @lil1 
l'igs’ Heads ° ot @ 8 
Leaf. Lard eee @16 
HRind, QUAreate® oo ccccvecncccescoccsende -.18 @22 
DUR GUAGE Accccceciccccdoqecociooges -14 @16 
ROS écccsncces 
Breasts ........ 


Shoulders .... 
Cutlets -..... 








Rib and Loi 

Suet @ 8% 
Tallow @ 4% 
SS re er ree ee 1.00 
oe EY Sr eee @20 
Calfskins, under 8 lbs. (deacons)......... @65 
RR EAN arr @16 








AUTOMATIC 
MPROVED 

















TANKAGE PRESSES +» DRYERS 


Economical 
Creat Capacity 


SAVING IN LABOR ALONE IN ONE YEAR WILL 
OFFSET COST TO INSTALL 
For Tankage, Blood, Bone, Fertilizer, all Animal and 


Vegetable Matter. 
houses, fertilizer and fish reduction plants in the world. 


American Process Go. 


68 William St., - ~ 


Efficient 


Installed in the largest packing- 


Send for Catalogue T. B. 


New York 
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CHICAGO MARKET PRICES 











WHOLESALE FRESH MEATS. CN SNE. ocasin saupnyeenene sae shees 4s @l4 
OREN 00d Seb evecederchseevdcceseece @i2 
Carcass Beef. Blood, Liver and Headcheese.............- @l1 
sts : aa ‘ os MEE Gdns bs vaink Os oak e tad eamakavans @14% 
Prime native steers ..........+seeeeeeeers 14% @15 OE Oe LAR @14 
ar eerpalhcns mci op, CERT EO er ee 14 @14% I ene ra 
a silggag in tele “ > nding -uncheon Sausage, cloth paraffine.......... @li 
Native steers, medium ...........e.eeee0- 13 @13% law 217 
Heifers aan 11%@12— NOW BOGPRN GRUGERO <n cc ccc wccccsece @li 
Cena Sy BOON oevereereeeeeeecsecees 9 “O10 Compressed Luncheon Sausage ..........-. @17 
Hind Quarters, choice GIRS SNe bes @18 ~ s- llg~san ltacga ea Reena qi" 
Fore Quarters, choice 1 Berliner Sausage Leeann shan biiviectoue sk eiete @15% 
jp GRECO cococcccceccccecescee @ % Boneless Butts in casings @24 
Oxford Butts in casings... os @20 
Beef Cuts. Polish Sausage .......... + @12 
Se NE «Ab ewe endeencaeee asics v= naw xi 6%@ 9 Garlic Sausage .........seececcemecccccees @i2 
BE II, | cnsicavetstie tine sins.ueeeusswe @11% Country Smoked Sausage @ié 
CEE. Wa. ccn-b buena énwhmerdes sets @9 NS aaa wt areas loa nee Wha hee aij 
EE, DUNE d00d0r<cadeecswerebeeeesiees @ 7% Pork Sausage, bulk or link................ @i2 
ST NN ca0ia Fann nebeedussckcseed ‘ceeeee @ 8% Pork Sausage, short link.................. @12% 
vo | eet SR pe neti Fate: 844,410 (nr Sr cc. cas epeGaeeneeeww wae @ 9% 
WN UNL \ S.ab: 05:45 916-10 oia:b 3:6 wiseramin saan 124,413 Luncheon rol] .......ce cece cccccecccveves @16 
SU, MAIS 060 $0 hwas ses kero ees caceesdbew 9 @i6 Hams, Bologna ......... eee ae @16% 
IS INNER 5. . ws pints aeowalepreveie-e bate M274 
Beef Tenderloins, No. 1.........cceseeeeees @30 Summer Sausage. 
Hepes DOMGesNsins, MO. Bios. ccccccciéccecces @28% 
fo i Ae EES Eee He FOR @11% =—-Rest Summer, H. C.. Medium Dry.......-- @23% 
SE NE <wciadinssike ooeeausreeéteenln @14% German Salami, Medium Dry @22 
Shoulder Clods DE EE a.dS¥N4anlesubect sbbacererese @26% 
Ses Sane @i2 DE aiciucececivenncesees snus @i7j 
Rump Butts SEE. shah ecsearotakicnnieanes —@a— 
Trimmings ME eee ETE eee ee Cee T @19% 
CEL « scavebebacrd<usendecetewecaceeusmad 
Cow Ribs, Common, Light................. @ 8% Sausage in Oil. 
Ce. Sr ree eee “ o 5 
Steer Ribs, Light cnsotenh y Baad } a Since Mea, BIG. cin cscs Sececksdhawesedd $6.00 
pees oe, Se ON ee ees ee ee eee ae Smoked Sausage, 2-20 .......cccccesscccccvccecs 5.50 
a FON eer eee 12515 Bol 1-50 5.50 
his ton tee... @i7- er 4 ROAD, SPEEA Oy BaP Pee a 
Sy MR. WOE. Snare nssinckodiCiauivieeatcaws @15 Se A i A ia Se ibaa : 
Hanging Tenderloins @ 8 ig oy eS errr eer err rr errr rr rrr rrr 6.00 
SCOR ce rn ne Rr nT ee ee 5.50 


Tlind Shanks 


VINEGAR PICKLED GOODS. 


Pickled Pigs’ Feet. in 200-Ib. barrels...........$10.00 




















Rs MR i cidarianarceeoretcn eeu oe ticle a escdle Pickled Plain Tripe, in 200-Ib. barrels......... 7.25 
i SE IS ae . = 1 Pickled H. C. Tripe, in 200-lb. barrels......... 8.50 
EE oki dit ikea cout d ahd dain ick cacoud b Pickled Ox Lips. in 200-Ib. barrels...........-. -- 
INE. tanac' ss bnindad ac aeiverb eee e-clees cae ‘ 25 Pickled Pigs’ Snouts, in 200-Ib. barrels........ 15.50 
Ox Tail, per Ib. Lamb Tongues, Short Cut, barrels............. 34.50 
2 ee eee @ 3% 
Fresh Tripe, MER ask oaNiddiesces eee @ 5M CORNED, BOILED AND ROAST BEEF. 
ar Be (Stem erenevulies sdtevsyssnneteevees se @ Per doz. 
Kidneys, @@Ch ......-.seeesseeeeeeeeeeeees 6 @8 ee ee erty Pee re $1.90 
Veal. 5 a I. SO I once ee ces eanne 3.75 
ery Cee WOR oicny cn cenesecwseeneve 10 @11% @ Tbs., 1 doz. tO CAKE... . 2.0... es eeeeeeecerees 14.00 
REE IS nS Fe eee ele ee a ee eee ee 02.50 
en Be aaa eee @15% 
NON BONNIE. oc ssc octoorscts weseaseents @16% EXTRACT OF BEEF. 
Medium MN. Saletehvabogiie<ooneeewiuaes @i2— Per doz. 
Good Racks ......... sees se eee ee eee eens @13% ee ee mre $3.25 
4-08. Jar8, 1 GOS. TW DOB ccviccccccccescvcscsce 6.25 
Veal Offal. Sion: Sere, 9h) GO. ME BOB is scsi ceciiecsstenws 11.50 
Brains, €@Ch ........csesecsecescccecccsess 6 @8 ee a eS eer 22.50 
EEE. ‘Kiveres bweeebeodenaesceasbam @65 yr 5) eee eee ere $1.50 per Ib. 
EME swhewewinecantieessaencsobesacpoesec i aie 
SEN, EE 55h ccs coc cwenkaencensdenss ane 20 @25 BARRELED BEEF AND PORK. 
Lambs. Extra Plate Beef, 200-Ib. barrels —@— 
gh REESE EER, AES ae oe @all1 Plate OAR Se ee ee eee eee ee @18.00 
Mewme Dreswel LAOS .ccciccccccscccsecss a12%4 Vrime Mess Beef 2... eeeeeeeeeeee — = 
NN OIE oes oats ccs haseinecoe @i3__—sCiExtra Mess Beef ............++0++ - —— 
We Re ND oioreciccccicnevsccecswe @ 9 Reef Hams (220 Ibs. to DbI.)......-+++++- <a 
CGE, Sa I ag sco cncaescwhcawewesk @ 9 Rump Butis ..-..e eee eeeeeee ence eee eeees @18.50 
Ds, Gi HEE III ss strareieis. ce celine odeinewe @l4 Mean Por, MEW ...ccccccsccccccccccscoee @19.00 
Lamb Fries, per pair : @10 Ce: Fe Bi bade cccccssseriiareiedens @?4.00 
Lamb Tongues, each @ 4 Pamstiy WACK: BOE occ cv ccscecvcccvcees @24.00 
Lamb Kidneys, each @ 1% ND EEE oa cinsoieig aod oacee a Ohne s Suae-u- earn a19.50 
LARD. 
SE EE. ic canhnten ceenueans cases un @ Pure leaf. kettle rendered, per Ib., tes.... @14% 
III isa wiled oily ulccnde Wactiaans taaeacs @10% i I i ee @13 
NE IO 5.4. v0 0 0:60:59 CA ae eben doe 91,@10 Teed... SUORINO. CCB .6:605. 050 cndscrndieves @ 9 
EE EE 6.c:de wands cacedercanentaneewne @12 RN, I esis cc naan os omimenes Seaween @ 8% 
Good ere heli mes aie ea weaienay aq Cooking oil, per gal., in barrels........... @54 
Ne IIE fabri. sales Raioiss bud sve neake eee @ 6 Barrels, %&c. over tierces; half barrels, 4c. over 
Cn orcen ec beak acuteiadabenwene @10% tierces; tubs and pails, 10 to 80 Ibs., %& to lc. over 
PE) SE enctavinveep ees sutesaseueuaie @i7 tierces. 
IEE, Sages ab Oatvent hen wdsndaieapieabae @ 5 
Sy SE, GUNN cs cgéuscpeveseteaees @ 2% BUTTERINE. 
UE SN MONE es ces vtcsvrcnacesscase @7 1 al 6, natural color, solids, f. 0. b. Chi- matin 
Fresh Pork Etc. CAZO ceceeesceeeerevececerssesssesesseses 2 
Dressed Hogs ..........esee. Bee) 12% @13% Cooks" snd ‘baikers! ‘stiortening, tubs... = 
Pork Loins @13 
Leaf Lard fa12% DRY SALT MEATS. 
Tenderloins @30 (Boxed. Loose are ec. less.) 
Spare Ribs @ 9% Clear Bellies, 14@16 avg........csceesees @i4 
aoe ae eS eee a ae @12% Clear Bellies, 18@20 avg.......-..e-eee @13% 
CEE ceccccecctessevcoescoctocesoscosnns @ 8% Rib Bellies, 18@20 avg..........-sseeeees @13% 
PE cccccerendhevdbatveesvencoosewes @ 9% Fat Backs, 12@14 avg.........e2sceceeees @11% 
Extra Lean Trimmings ...........cccccee. a@i4% Regular. Plates .......cceseeseceececesens @a11% 
MEE SoebGkarenseesudGesdeuduscshoonenenes @7 CMP PURGE coq ncccccccscccconeveeocoseas @11% 
ee ee ee @5 BE. ddatiecencateddbeetebaeaektehacaseces @10\% 
Pigs’ Feet @ 5 Bacon meats, ec. ‘to le: more. 
SE. SEEN,” La avant: SRW aint ére4a wie tiem @ 6% 
I atctecca te ntpbekdieeskeebee tal 
4 Rees g ix WHOLESALE SMOKED MEATS. 
SE ED asin inet menial ses-wsewaweew wee @ 9% Flames, 28 WOG., QUBs 6. ssi ccecicdscdecicenve @17% 
EE, GG ba remecepcntenescenaeos 3%@ 4 Flams, 16 Ib6., OV. occ cecdecciocecevscores @li7 
SE, OND scene eves cctesesesieninisevetes @ 4% Skinned HamsB ..,..csccccsccccccscccsceces @18% 
SE DEEDS: voce cvccccenvoccceceeses 13 @14 “Calas, 4@6 WDB., AVB.......ccccceccccssees @13% 
oe, Ser ere 7 @%7% Calas,  CGIB: WS. 5 RUB io 0k cds ccccsecceces @18% 
Pe B,. BOE Bik cc cvccecsedncescevess 4@5 New York Shoulders, 8@12 lbs., avg...:.. @14% 
ky Ee ee 10 @11% Breakfast Bacon, fancy ..........ceeeeee @27 
SE MEE -cedecccevcuscuasvevinneseenedls @ 5 Wide, 10@12 avg., and strip, 5@6 avg.... @18% 
NEE -covevcvveveucessssnstevemeses 6 @ 6% Wide, 6@8 avg., and strip. 3@4 avg...... @20% 
Brains @é6 Rib Bacon. wide, 8@12, strip. 4@6 avg.... @12 
Backfat @i1 Deled Beef Bete .vcecccocccgvescovegcceces 18 @20% 
Hams @i4 Dri@@ Beek Tasidss 2.2... ccc cise ce cciccces @23 
Calas @12%, Dried Beef KnuckleS,........ee.ceeeeeees @21 
Bellies @15% ~=—~Dried = ‘Beef Outsides.................0000- a9 
EG soicic  caerineegvicoseecbcbictens ve c% @124% Regular Boiled Hams...........sseeseeees - 
Smoked Boiled Hams........-.ssseeeeeeeee % 
SAUSAGE, Boiled Calas: .......... GU Bid debi ds M19 
CORNER CHER TBR. cccccsecccsceccees @l1 Ce I Rs nn wana denssngueee casas @31 
Bologna, large, long, round, in casings.... @10% Cooked Rolled Shoulders.................. @19 


SAUSAGE CASINGS. 
F. 0. B, CHICAGO. 







WOE ae cncsdecdncsevecenes weee @18 
ee ee eee eer @23 
ee ee re See ase 
Beef bungs, per piece .........e00. evoven . @1i% 
SG IED SeGdee ccccecdceweesccccesces @ 7% 
Beef bladders, medium ..............se0: @35 
Beef bladders, small, per doz............. —@— 
Hog casings, free of salt............se0% @i0 
Se, PE EN OEE nocweewnc+gcceceesee @10 
. eo Oa errr er —@— 
Hog bungs, large mediums............... e @10 
Hog bungs, prime ........ ae @i7 
Hog bungs, narrow ......... vee @5 
Imported wide sheep casings.............+ @90 
Imported medium wide sheep casings...... @70 
Imported medium sheep casings........... @60 
Hog stomachs, per piece ..........eseee0s @ 3% 
FERTILIZERS. 

Ce ee ere ree 2.55 @2.57% 
Bleek Geel, POC WOE. cccecccccccccecs 2.40 @2.45 
Concentrated tankage 5 p2. 





Ground tankage, 12% 





Ground tankage, 11%.............. @: and 10c 
Ground tankage, § and 25%...... @ and 10c 
Crushed tankage, 9 and 20%...... Go 03 and 10c. 
Ground tankage, 61, and 30%.........+. 18.50@18.75 
Ground rawbone, per ton.............+.. 24.00@25.00 
Ground steam bone, per ton..........-.+. 18.50@20.00 


Unground tankage, per ton less than ground. @50c. 


HORNS, HOOFS AND BONES. 








Horns, No. 1, 65@70 lbs., aver........ 250.00@275.00 
TeeTe, WOR, PEF Wisd-cecccsecvcceses 24.50@ 28.50 
Bowfn, Striped, POF GOB... cccccscccecee yoy 00@ 38.00 
a ae eS ere reer reer 60.00@ 65.00 
Flat shin bones, 40 Ibs. av., per ton... 70.00@ 75.00 
Round shin bones, 38-40 lbs. av., per ton 75.00@ 80.00 
Round shin bones, 50-52 Ibs. av., per ton 80.00@ 90.00 
Long thigh bones, 90-95 lbs. av., per ton 60.00@ 90.00 
Skulls, jaws and knuckles, per ton..... 27.00@ 28.50 
LARD. 
Prime steam, cash ...... pb ae oh eeewaes @10.90 
Prime steam, loose ....... ae 'aL ewe area’ @10.65 
BE widaid a 0re 4004.0 e aed Re Pore @12.25 
CD eee h os OREN rs buwdenSeeen ees 8 @ 8% 
Dee Pree ee eer 14\%@141, 
STEARINES. 
is, | Tee ererer errr rir te rer il 13% @14 
SO BR. BD vcvccwccvscesasccensesecasessed 12 @12% 
PE ee en ree 12 @12 
pe, A rere ee eee ee te ee 814@ 8% 
A ER Tee err Ere r eee TT 5iR@ 6% 
Ce i OD Shean vv ckecbes recesestions 6%@ 7 
OILS. 
Lard oil, extra, winter strained, tierces...73 @75 
Batra Bard Of] .ncccccccccccvece eeccececes 68 @70 
Biztea No. 1 lard Ol)... cccccsccccccccccece 58 @é60 
WO. 2 WATE GE ccccccnccccccccvevccoeseees 54 @56 
No. 2 bard Of] ..ccccsccccccccccescccccses 52 
ee PPT TT TET OTT 14% @14%— 
Se ee OO yer rr rr 18%@14 
CD I has ob 6 kidin.ws 0-eb'550:095:06. 000e oan 134 @13% 
Neatsfoot oil, pure, bbIs..........0.eeeeees 68 @73 
Acidless tallow oils, bblis..........-+0500- 61 @é62 
CN M.S orn 0 ks ch en ss cnet th ewe pees 4.70@4.80 
PTT eT Teer errr re ee 6%@ ™% 
TALLOWS 
EE aoe nienes toss osenake Peake tee eeeee eee S1,5@ 8% 
SE OP eee re Tee eT ire: Ee 7%@ 7 
WG, DTD. 5a. o 0:00 csicconssesiveciesenes 6% 7 
PE EN Sin siy can ctscenaeceeses ies 6%@ 7% 
Se OE oc ieiedcdinccesabinaeaaeeske Glo@ 65 
ye a ee SEER Ee PEC CEE Ee ee Te A14G@ AN 
ee ee a Ce rn ere rae ee 64,@ 6% 
GREASES 
.. . eet reer res 7K@ 7% 
WL. TER” nvr. cws adepestessescnsenqensay 64@ 6% 
i er ere 64@ 6% 
SR OEE PPT Ov ETT TT reir Treo 54\%@ 6% 
GHRORUM ic a ckcteccccticcvccvecccsetibese 54% @ 6 
BIN. u's sdseaidtegnanysadé:e 05 9:4 hiaperteunciye ae nn 
pa Ae re ae ee re en 514@ 5% 
SENN © Na wie bg Seco dle ne Wise was. cb eed eo ween ai 4¥%@ 5 
RP OVETT TIT IE ER en ke 54@ 5% 
CemPHAMWE MTEBRE 2... ccecccivvcccctaggeces 3%@ 4 
GON, Go BS dc che ce cveccesctvevnseeen 19% @20 
Glycerine, dynamite ........sscccccsevces 18% @19% 
Glycerine, Crude BORD ....cccicccccecvccde 13 @13% 
GIVGCTINS, CORED occ cccccsccceccccccccses 14 @14% 
COTTONSEED OILS. 
an a ea ere rr 40% @41 
rg Ge ig DN a wo 6940054004 0040% 39%4@40 
Soap stock, bbls., concen.. 62@65% f. a. By > 2% 
Soap stock, loose, reg., 50% r. f. @..... 30@1 va 
COOPERAGE. 
Ril: OU IE eas ooo oc on chn 60850090: 90@ 9215 
sO Seer een rie 1.00@1.02%% 
Bee CRIN ka vedi ¢ ck warecaene veesse<es 1,.35@1.37 
CURING mreevesarrerts 
Dateied GUNES oe Mosc eh sc eisvasieccinncss @ OM 
Boracic acid, crystal toe . 7 @™ 
ps eer Te eree eau odatesae 1) 8%@ 4% 
Sugar— 
White, clarified .....ccccccccccceves vée% @ &% 
Mantatidn, granulated .............. 0006 @ 5% 
Yellow, clarified .......... Sceeuee e0eees @ 4% 
Salt— 
Ashton, In bags, 224 Ibs........ eeneeeteed ogecee 
English packing, in bags, 224 Ibs...........-. 1.48 
Michigan, granulated,’ car ‘ote, per ton........ 3.25 
Michigan, medium, car lot , per ton. .. 3.75 
Casing salt; bbis., 280 Ibs, 2x@S8x..... as eeeve 1.40 
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LIVE STOCK MARKETS 


KANSAS CITY 


(Special Letter to The National Provisioner.) 
Kansas City Stock Yards, Oct. 29. 

Cattle run here today was 18,000 head, 
besides 1,500 calves, a number several thou- 
sand under recent Tuesdays, yet the market 
acted in a tired, listless way, with values a 
shade lower on nearly everything. Cows and 
heifers held steady today, because that kind 
has been running short for nearly two weeks. 
Butcher grades are a quarter higher than 
first of last week. Buyers of stock cattle 
and feeders have lost some of their ginger 
this week, and the ample offerings of thin 
cattle, including some good ones from the 
panhandle, New and Colorado, 
changing hands without enthusiasm. 


Mexico are 
Prime 
finished beef steers are off the list tempo- 
rarily at least, nothing in that class having 
been received in two or three weeks. Short- 
fed steers, which class embraces everything 
in native territory at this date, frosts having 
compelled owners t 


) begin feeding two or 
three weeks ago, range from $6.50@9.65 this 
week. Beef steers from the mountains bring 
$5.50@7.50, and from the plains, the latter 
including some thin Old Mexicos, at $4.85@ 
6.50. Best sell around $7.50, 


top natives $7.50, and best stock steers $6.75. 


range feeders 


Canner cows bring $3.40@4.25, killing cows 
and heifers largely $4.25@6.50, a few choice 
heifers up to $8. Range bulls sell around 
$4.50, and best veal calves $8.75. A few good 
quarantine $5.50@6.15 — this 
but that division are 
largely trash, the steers at $3.90@5.25, cows 
$3.40@5. Range cattle will hold the boards 
for a week or two, but will gradually be 
displaced by fed cattle, of which a fair num- 


steers bring 


week, receipts in 


ber are said to be in the process of fattening. 

Hogs broke another quarter today, and 
tops fell below the eight-dollar mark, the 
best selling at $7.95, bulk of sales $7.60@7.90. 
Receipts are increasing each week, but re- 
main at the usual twenty per cent. under 
this period a Forecasters are 
demoralized, though a sentiment is being felt 
that price smashing has about run its course 
for the present. 

Sheep and lambs are off 10@20 cents to- 
day, after making a promising start for the 
week yesterday. Omaha and Chicago had 
too many range animals today, and this 
heavy liquidation must stop before there is 
any effective repair work done on the mar- 
ket. Sellers have been expecting to begin 
this work for some weeks, and are becoming 
strained from holding that attitude so long 
a time. Best lambs brought $6.80 today, 
feeding lambs around $6.10. 

Sales to local killers last week were as 
follows: 


year ago. 








Cattle. Hogs. Sheep. 

Agmour ......+:.; 8,167 14,869 8,851 
Mate” Ci ee 2,296 
SR Ubsshises on punteeed 6,133 7,853 7,408 
ere 9,407 11,013 9,570 
eS 6,643 9,231 3,417 
Morris & Co. 6,263 6,517 5,997 
Butchers 211 787 55 
— ee 38,741 50,270 37,594 

ee 


ST. LOUIS 


(Special Letter to The National Provisioner.) 
National Stock Yards, Il., October 30. 
For the week ending Wednesday, October 
30, about 36,500 cattle, of which 15,500 were 


Southerns, were received at these yards. 


This will bring the total receipts of cattle 
for the month up to approximately 175,000, 
which is the best month in the receipts of 
cattle in our history. On the native side 
the market has remained practically steady 
during the entire week until yesterday. 
Beef steers developed a stronger tendency on 
that day after a week of fully steady prices, 
and close today steady with that tendency. 
The top price for the week was paid today 
on a small string of 1,075-lb. yearling steers 
which sold at $10.75, and a carload weighing 
1,512 lbs. brought $10.65. There were several 
other sales from $10 up. Cows yesterday sold 
strong, heifers made a gain of from 15@25c., 
and canners and cutters sold strong to a 
dime higher. As a general proposition, there- 
fore, native cattle may be quoted as strong 
to 25c. higher than at this time last week. 
The top on heifers for the week was $7.50. 
and several strings were sold at $7 
cows the top was $6.50; on 
Quotations are as follows: 


25; on 





bulls, $6.25, 


beef steers, $5.35 


@10.80; cows and heifers, $4.50@8.75; can- 
ners and cutters, $2.75@4; bulls, $4@6.50, 
and calves, $6@11. 

In the Southern division the market has 
been steady except for a few very slight 
fluctuations, and it is closing today fully 
steady with the close of last week. The 


movement of heavy beef steers from Okla- 
homa Most of the offerings 
now are of the lighter sort, and while the 
sales being made right now do not appear 
as high as they did a few weeks ago, yet, 
quality fully steady 
with the prices paid at that time. The quo- 
tations given indicate the condition of this 
division of the Southern market. By far the 
greater percentage of the receipts on the 
quarantine 


is about over. 


considered, they are 


from 
This class con- 


sists entirely of canner and cutter stock, 
and, like the same class in the native divi- 


side is now Arkansas, 


Louisiana and Mississippi. 


sion, is selling high with a continued 
stronger tendency. These offerings are 
marketed variously at from $3@4.25. Prices 


are: steers, $4.50@7.25; 
$3.25@5; calves, $5@6.50. 

The receipts of hogs for the past week 
have been about 55,000. The market has 
been on a toboggan for the entire week, and 
a pretty steep one at that, since the prices 
today, as at all other markets, are fully a 
dollar lower than this time last week, with 
the exception of pigs, which are only 50c, 
lower. During the latter part of last week 
the prices dropped a nickel or a dime. daily, 
but this week the prices have been going 
down at the rate of 15@25c. each day. Prices 
today are: mixed and butchers, $7.25@7.75; 
good heavy, $7.60@7.75; rough, $7.25@7.40; 
lights, $7.35@7.60; pigs, $6.25@7; bulk, $7.30 
@7.65. 

The week’s receipts of sheep here approxi- 
mate 22,500 head. The market today shows 
a decline on lambs of about l5c., and on 
muttons of about 25c, from this time last 
week. The decline in the market is more 
noticeable on medium to common grades, in 
fact, buyers insist that on. prime sorts it is 


cows and heifers, 


steady. Prices are: muttons, $4.90@4; 
lambs, $5.50@7.10; breeding ewes, $3.90@ 


4.50; stockers, $2.75@3.50. 
ee 
OMAHA 


(Special Letter to The National Provisioner.) 
Union Stock Yards, So. Omaha, Oct. .29. 
Cattle receipts continue surprisingly lib- 

eral, and both market dealers and: Western 
stockmen wonder where the cattle all come 


November 2, 1912. 


from. September receipts were heavier than 
a year ago, and October receipts will be about 
165,000 head, or nearly 10,000 more than a 
year ago. The big bulk of the receipts, how- 
ever, are feeders and about 70 per cent. sell 


-as such. Demand from dressed beef men has 


been healthy and prices strong of late, al- 
though strictly good to choice beeves have 
been conspicuously scarce. Common to choice 
grass beeves are quoted at $5.25@8.25, but 
the big bulk of the range beef is moving 
around $6@8.75. A few choice corn-feds are 
coming and selling well, as high as $8.50@ 
9.50, but the short fed and warmed up steers 
are very uncertain and unsatisfactory sell- 
ers. Outlet for cows and heifers has been 
good right along at a range of $3.25@6.50, 
the bulk of the fair to good butcher and beef 
stock at $4.25@5.50. Veal calves are steady 
at $4.75@8.75, and bulls, stags, etce., firmly 
held at $440@5.60. Some 23.000 cattle were 
sent to the country as feeders last week, and 
there is a keen inquiry right along for this 
class of stock. 

Hog values have taken a big slump lately, 
and the market is 60@70c. lower than a 
week ago. Receipts have been tolerably lib- 
eral at most points, and packers have taken 
advantage of the fact to force prices down 
before the winter packing season opens. 
Weight cuts little figure now, and it seems 
to be quality that all classes of buyers are 
after. Range of prices is wide, but the bulk 
of the fair to good offerings show a compara- 
tively narrow spread. With about 7,000 hogs 
here today the market was 20@30c. lower. 
Tops brought $8, as against $8.65 last Tues- 
day, and the bulk of the trading was around 
$7.75@7.85, as against $8.45@8.50 one week 
ago, nearly $1 decline in two weeks. 

Sheep receipts have also been heavier than 
anyone expected. Some 145,000 arrived last 
week, and the month’s supply will not fall 
very far short of the record-breaking Octo- 
ber run of one year ago. Naturally values 
have been working toward a lower level, and 
both packing and feeding grades are quoted 
half a dollar lower than a week ago. Feeder 
buyers are still active, and take 80 per cent. 
of the receipts. Fat lambs are quoted at 
$6.25@7; yearlings, $4.20@5.20; wethers, 
$3.40@4.20, and ewes, $3.25@3.90. 


———¢o—___ 


SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 


centers for the week ending October 26, 1912: 


CATTLE. 
DE. ctu enveedsesobhveseeerckeeeevessenes 
De Se ' ccccanneuactcetceeucheneteween@n 38,741 
CEE. ° cindeanegacduedy ceeceeee _ 3,8 
East St. Louis 
DE. FORO ccccrvcccvesccesccsececcccscccsesse 
| Prrrrrrrr rr rer rrr rrr rr rrrrer rire Tee 


Sioux City ... 
South St. Paul ............ 
New York and Jersey City 











DUE WHEN ccevecccsaccesccovecéicesvcssocees 

EEE, nccanedebetnevensies ge-v0 ve¢ tenes 

DE eaddde 600040b0006.60:00 066400000 F050 

EE - wich « canbes tndadcinbe tee acl earesesdees 
HOGS 

CEE Sddbe waigubearheaelncabbebhont ican pede 118,257 

SY CP sccnvanawhe be tee boenw tne céne beebion 50,270 

EE. w.e6besteeeeresneedbs erecdne cence seer es 2, 

East St. Louis 

St. Joseph ... 

a eee 

Sioux City 

Ottumwa 

RAR ee er aerenee er 7,425 

Se EEE o vcancetecssvncrdecesssenasiee 19,094 

Mew. York and Jersey Clty... .....cccccccvees 25,860 

Fort Werth 

Philadelphia 

Pittsburgh 

BE » eda dccesctossceteseceecessccgeaeepores 

SNE cescccees 

Kansas City 

NEI tiaiwsiawesese sere er ewes te cetera 54,777 

BSE DR. EAD ccvcccessscceccesnescccgagveses 25,631 

he ORI Biinicc cept obenatncnesnneceessterees 20,737 

EE | Bese 660s N RE eSSCM EERE C OKC OD CRORES ONS 1,033 

SE DOE vdsedicasccssarererqocveressveceses 7,069 

SOU, Sta, OEE. pocdawosccedecedercsccocsoccee 5,909 

Dr, eee, Ge PONE, COP ..ccvescceccivcesees 54,882 

‘ieee errr rr Te 2,525 

PhilaBelphia  .nnvscvcsccvcdivevoccctovscore gene 15,762 

PEE bececcccccccsccvasceseteceeceaseten 4,835 


Denver 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S GENERAL MARKETS. 
Lard in New York. 


New York, November 1.—Market quiet. 
Western steam, $11@11.40; Middle West, 


$11.30@11.40; city steam, $11; refined Conti- 
nent, $11.95; South American, $12.75; Brazil, 
kegs, $13.75; compound, 8@81,¢c. 

Marseilles Oils. 

Marseilles, October 31.—Sesame oil, fa- 
brique, 74 fr.; edible, 93 fr.; copra oil, fa- 
brique, 92 fr.; edible, 108 fr.; peanut oil, fa- 
brique, 701% fr.; edible, 94 fr. 

Liverpool Produce Market. 

Liverpool, November 1.—(By Cable.)—Beef, 


extra India mess, 150s. Pork, prime mess, 
112s. 6d.; shoulders, 65s.; square, 65s.; New 


York, 64s. 6d.; picnic, 58s.; hams, long, 68s.; 
American cut, 64s. Bacon, Cumberland cut, 


68s. 6d.; long clear, 74s.; short backs, 
69s. 6d.; bellies, clear, 65s. 6d. Lard, spot 
prime, 56s. 6d. American refined in pails, 
57s. 9d.; 2 28-lb. blocks, 56s. 3d. Lard (Ham- 


burg), 56 marks. Tallow, prime city, 
32s. 6d.; choice, 35s. 9d. Turpentine, 31s. 
Rosin, common, 16s. 3d. Cheese, Canadian 
finest white, new, 65s. Tallow, Australian 
(London), 32s.@39s. 
FRIDAY’S CLOSINGS. 
Provisions. 
The market was quiet but fairly steady 


in tone with the firmer hog market. 
Tallow. 
The market is very quiet but steadily held 
on the small supplies. 
Stearine. 
The market continues very quiet with the 
demand of very limited proportions. 
Cottonseed Oil. 


The market was quiet but a little firmer 
on the reports of frosts in Oklahoma and 
also influenced by the strength in cotton. 

Market closed steady with a liberal in- 


quiry from speculative “shorts.” Sales, 
13,800 bbls. Spot oil, $5.75@5.85. Crude, 


Southeast, $4.80; Texas, $4.74; Valley, $4.80 


@4.87. Closing quotations on futures: No- 
vember, $5.76@5.78: December, $5.87@5.89; 


January, $5.93@5.95; February, $5.94@5.99; 
March, $6.03@6.04; April, $6.04@6.08; May, 
$6.10@6.11; good off oil, $5.60@5.75; -off oil, 
$5.40@5.75; red off oil, $5@5.75; winter oil, 
$6@6.75. 


ae 


FRIDAY’S LIVESTOCK MARKETS. 

Chicago, November 1.—Hogs strong, 5c. up. 
Average 7.60@7.90; light, $7.20@7.95; 
mixed, $7.45@8; heavy, $7.20@7.95; rough 
heavy, $7.20@7.40; Yorkers, $7.80@7.90; 
pigs, 4.75@7.25. Cattle market strong. 
Beeves, $5.30@11; cows and heifers, $2.70@ 
7.25; Texas steers, $4.35@5.65; stockers and 


feeders, $4.25@7.50; Westerns, $5.50@9.25. 
Sheep market steady, 10c. up; natives, $3.40 
@4.55; Westerns, $3.50@4.60; yearlings, 


$4.50@5.65; lambs, $5@7.20. 

Kansas City, November 1.—Hogs strong, 
at $6.80@7.80. 

Sioux City, November 1.—Hogs strong, at 
$7.45@7.75. 

St. Louis, November 1.—Hogs 5e. higher, at 
$6.80 @7.80. 

South Omaha, November 
higher, at $7.60@7.75. 

Indianapolis, November 1.—Hogs higher, at 
$7.50@8. 


1.—Hogs 5c. 


Cleveland, November 1.—Hogs steady, at 
$7.70@7.90. 

Buffalo, November 1.—Hogs opened steady, 
with 6,400 on sale; prices, $7.75@8.15. 


—_%o-—_— 


SAVE YOUR NATIONAL PROVISIONER. 


How often have you wished to refer to an 
article or an item of trade information or 
some valuable trade statistics in some back 
copy of The National Provisioner, only to 
find that copy lost or mutilated? You will 
be glad to know that we have succeeded at 
last in securing a really practical binder. 
You can now have your Provisioners in the 
form of a handsomely bound book, ready 
to refer to at any time. 

The new binder is the simplest made. The 
binding is as simple as sticking papers on 
an ordinary file. Each binder holds 26 
copies of The National Provisioner, or an 








THE 


NEW PROVISIONER BINDER. 
entire volume. The binder has the appear- 
ance of a regular bound book. The cover is 
of vellum de luxe and leather; the name 
stamped in real gold leaf. The binder makes 
a richly bound volume that will be a valu- 
able part of your office equipment or a hand- 
some addition to your library. 

By special arrangement with the manu- 
facturers we can furnish you with this 
binder for only one dollar. Merely send us 
your name and address. Simply say: “Send 
me your binder. I enclose $1.” The binder 
will be sent promptly, all charges prepaid. 

2, 


——— &—__- 


FOREIGN COMMERCIAL EXCHANGE. 
New York, November 1.—Foreign commer- 
cial exchange rates were quoted today as 
follows: 
London— 
Bankers’ 60 


Pi escrnsee cob 4.8110@4.8120 





po eas 4.8555@4.8560 
Paris— 

Commercial, 90 days.... 5.255% 

Commercial, 60 days.... 5.24% - 

Commercial, sight ..... 5.2056 @5.205%+1-16 
Berlin— 

Commercial, 90 days.... 92% @ 93 

Commercial, 60 days.... 93 7-16 @ 93% 

Commercial, sight ...... 94% @ 94% 
Antwerp— 

Commercial, 60 days.... 5.27% @5.274%4+1-16 
Amsterdam— 

Commercial, 60 days.... 92% @ 39%%+1-16 

fe 


LIVESTOCK AND BEEF EXPORTS. 


Exports of livestock and dressed beef from 
United States and Canadian ports for the 
week ending October 26, 1912, are reported by 
Williams & Terhune as follows: 


Port. Cattle. 


From New York......... London 100 
io a. eer eee 
From Philadelphia 
From Raltimore 
From Montreal 


Beef. 





z 
ibivnitd 


Total 
Total 


100 
We WR ccs cesassacns 329 


bilenad 


a 
Ss 
a 





WE CAN SAVE YOU MONEY 


when building your new plant or remodeling your old one. 
Packing Plants designed and built. 
or redesigned. Highest economy in output secured. Write us. 


TAIT-NORDMEYER ENGINEERING CO. 


Complete 
Old Plants overhauled, enlarged 


LIGGETT BUILDING 
ST. LOUIS 
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RECEIPTS AT CENTERS 


SATURDAY, OCTOBER 26, 1912. 























Cattle. Hogs. Sheep. 
MOD © Sv.ccvce dk sek ecaal 600 10,700 2,000 
I. SE sam eGsien eevee 1,000 3,070 
GEREN. weivenerdecvoonvadee 100 6,044 
Ut. GEES wat cicnceuawcoe’ 1,500 4,000 100 
Es ‘SUD  ccasénsecesewas 500 3,200 
ee. CPE eee 500 4,000 200 
aaa 1,900 2,000 500 
OMIDOIER. GUY... ocscccecc 450 600 
ie eee 750 700 300 
ee 5,106 
er Tr ree 2,300 
RIND. isa bcpctepeceees 4,000 
ee 400 3,000 
Pittsburgh 3,000 2, 
Cincinnati 3,719 318 
Cleveland 3,000 1,000 
DE, Nevascamseesien eeu 4,800 8,000 
New York 2,215 6,559 
MONDAY, OCTOBER 28, 1912. 
eee | 2k ee 24,000 39,336 46,000 
eee pane 30,000 7,618 14,000 
WD va nds.0iso5e Seed ees R 4,442 51,000 
BR. BE vcecccscnacwnn¥ss i 11,480 4,877 
ERR, re ae 3,200 3,500 
EN asie'css acleicewnis 3,000 2,000 
Se 3,000 13,000 
Oklahoma City 1,000 
Bort WORM <.ccwccvccccwse 3,500 200 
eer ee ere 1,769 
DEE, | scene veemesue xe 7,000 
SS ee 200 
Wichita 264 
Indianapolis 3,000 
Pittsburgh 14,000 6,000 
Cincinnati 3,473 1,209 
Cleveland 4,000 £000 
EE. SOS Nieele <n eres wars 25,600 24,000 
DOW ROU: casisisicncceven eae 5,500 2,459 15,696 
TUESDAY, OCTOBER 29, 1912. 
CE. .ccnncneabaw eens 22,233 25,000 
Kansas City 17,855 13,000 
enh er eee re 6,711 41,500 
St. Louis 11,921 3,729 
St. Joseph 7,000 5,500 
Sioux City 3,000 1,300 
Die WO -svevke~nssséeteene 6,200 1,900 
Oighoms CRY .<escwevces 750 1,600 
2 a ee en 450 1,000 
PRE occ cuiivinseeees 1,461 
OS | nite eoenanataaacdat 3,100 1,000 6,600 
EEO se'csa-acanivend-os peak 2,434 
nth. » >, TCO EE 200 
Wichita ei 1,960 
Cudahy 4,000 
Indianapolis 8,000 
Pittsburgh 6,000 1,500 
CUMCINOEE cccniscevdicceces 2,998 693 
COVE cc ccvcccevenveve 2,000 400 
DY “air scudteereneanness 5,600 5,000 
New York 6,484 3,281 
WEDNESDAY, OCTOBER 30, 1912. 
Chicago asus wee . 19,999 9,500 32,000 
Kansas City 13,000 15,000 17,000 
OEE. sine shacioustwewkeine 4,500 6,100 20,000 
SO eae 6,883 9.444 5,778 
OR; KORN wean cineneeneee 2,300 4,500 2,800 
ee 400 3,500 
We, BE wav cectVescnceens 2,600 4,500 1,200 
Oklahoma City ........... 900 2,000 
PORt WOT ccc ccececiccccse 2,500 3,000 1,200 
) ee ETE 8,303 
re 3,300 500 17,000 
ESGIBVEIG cv cccsccccessces 4,000 
PEEL? ) 63.4044 sdensesaescie 1,000 
i OE ee 1,880 
GE ncadeewcsuneecws 700 
re re 1,600 9,000 
2 eee ri 5,000 1,500 
CURCIMOREL scsi ceseewccnce 710 4,2 1,115 
CREE, “kcccdewenevesice 100 2,000 2,400 
TN aie c ccscayesccsess 300 3,200 4,000 
Wee TE ssccnccenescsus 2,394 7,248 8,139 
THURSDAY, OCTOBER 31, 1912. 
CNB  ciiscccecescscctacs 5,000 16,000 20,000 
eer eee 4,500 7,000 5,000 
GUEE.  ovcsescoveseccesese 5,000 2,500 
reer 7,000 1,800 
St. Joseph 5,600 2,000 
Sioux City 2,500 1,000 
CE FOE cece 3,200 900 
Fort Worth 4,000 300 
Cincinnati 4,179 965 
TED. kaa cdc sescacetaaine 3.200 5.000 
New York 909 4,968 
FRIDAY, NOVEMBER 1, 1912. 
CIID 6 6ccccccwicdebeenes 2,500 11,000 6,000 
Keneas Clty ....ccvccccecs 1,200 4,000 3,000 
WE, ins cnc wndecusewens 2,000 4,000 1,800 
Bt. Teade ..cccccccceceees 2,400 3,500 800 
Bt. Femew o:00.cascewcdce 500 2,800 
Sloux City ...ccccccccvese 100 2,500 1,000 
Fort Worth ...ccscccceces 1,300 1,200 
OR TR ccks centcccecssiacs 1,100 3,000 6,400 
Oklahoma City .........-. 600 1,800 


a. ad 
NEW YORK LIVE STOCK 











WEEKLY RECEIPTS TO OCTOBER 28, 1912. 
Sheep and 

Beeves. Calves. lambs. og8. 
New Yor .....ccccces 6 2, 6,628 13,334 
Jersey City 1,595 30,723 12,177 
Central Union 2 504 14,206 349 
Lehigh Valley ........ 3,298 484 3,426 _ 
Seattering § ....ccccccce -- 104 49 4,860 
, RECT 12,640 5,651 54,932 25,860 
Totals last week.......12,663 5,735 44,534 32,935 
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HOW YOUR TRADE JOURNAL HELPS YOU 
Some Plain Facts for Butchers to Think About 


(Copyright, 1912, by Frank Farrington.) 


(Continued from last week.) 


Advertising Pages Are Important to the 
Reader. 

There is one part of the trade paper that 

merchants are apt to regard as merely inci- 


dental. That is the advertising pages. It has 
come to be pretty well understood that the 
average popular magazine could not exist 


without its advertising pages; that it costs 
more to get it out than the subscription re- 
turns amount to. 

This is also true of the trade paper. There 
is no good trade paper that can maintain an 
existence on a basis of mere subscription re- 
That that if the publishers 
make any money it must be made out of the 
advertising pages. 


ceipts. means 


The advertising pages are a necessity to a 
magazine, but they are even more so to the 
They the 
value to him, and the man who does not go 


merchant reader. are of highest 
through them with as much care as he gives 
to the reading matter is sure to lose endless 
opportunities. 

A good many dealers do not have the oppor- 
tunity of the trade 


They work along year after year in a rut be- 


getting to big centers. 
cause they do not get those outside trips that 
The 


pages of a good trade paper bring the centers 


would open their eyes. advertising 


of industry to the reader. Oye of the popu- 
lar magazines calls its advertising section the 
“Market Place of the World.” 
ing pages of the trade paper are the market 


The advertis- 


place of the dealer. 

These pages are carefully edited and fraudu- 
lent concerns eliminated just as in the high- 
magazines. 


class general In these pages the 


live wires of the mercantile world are show- 
ing their best goods and calling attention to 
their newest offers. Of course there are some 
poor advertisements that do not mean much, 
but it is worth the dealer’s while to find out 
what every advertisement means, and what it 
has 


will be able 


to secure many a good selling idea, or 


to offer. In this way he 
many 
an improved shop fixture, or tool, or machine 
in advance of his competitor. 

When the reader is answering the ads. in 
the 


that every inquiry that he sends in mentions 


advertising pages, he should be careful 

the place where he saw the advertisement. 
Of course there is nothing obligatory about 

but it 


ter of courtesy to the journal and to the ad- 


this, is so easily done that as a mat- 


vertiser it should not be omitted. 


Trade Paper Is Best Information Bureau. 

The readers of trade journals ought to clip 
out all matter of importance and value. There 
should be scrap books or files for preserving 
such matter in a form that will make it avail- 
able for reference. 
this 


Not only should the pro- 


prietor follow plan, but the clerks as 


well ought to do so. The trade paper is of 


as much importance to the young man learn- 


ing the business as it is to him who is man- 
aging it. 

Even better than clipping is the plan of 
keeping your trade paper on file, preserving 
all the back the index which 
most trade papers print at the end of each 


volume, 


numbers, with 


Binders can be secured for this pur- 


pose, and there you have your trade paper 


in volume form. Like your dictionary or city 
directory or book of recipes, there it is for 
you to refer to when any question comes up 
which you think has been answered in its col« 
umns in the past. 

This is better and handier than having to 
stop to write to the puper for the information. 
And it is much better than going without the 
But 
there to 
answer your questions, anyway, and he wants 


information, or simply guessing at it. 


the trade paper editor is always 


you to use him for that purpose. 
For with the 
the trade paper is all-important. It is 


store 
the 
best information bureau to be had, and there 


everybody connected 


is nothing that will quite take its place. 
THE MOST LUXURIOUS MEAT MARKET. 


A most unusual meat market, conducted as 
in New York City, 
country, and built 
that of 


avenue, 


probably no other market 
and probably not in this 
unique 
at No. 


lines, 1s 
598 Park 


on unusual and 
Charles W. East 
New York City. 

The first 
about this market 


unusual and unheard of thing 
is that the front 


locked during business hours. 


door is 
Sounds odd; 
perhaps the butcher is crazy. But he’s not; 
anything but that. 
form of dark green and brass buttons, with 


There’s a boy in a uni- 
cap to match, standing inside and prompt 
to open the door, but to customers only. 

As the customer (presumably a lady) is 
admitted with a cheery good day by the door 
attendant, she steps in on a heavy rich green 
sawdust here), which deadens 


carpet (no 


every sound. Glass and marble counters are 
on both sides, running the full length of the 
store, with a higher marble counter running 
the 


inside 


across 
the brightly 
polished mirrors, with electric light bulbs in 
front of them. 
the of the 
which gives the effect of making the store 
appear twice its length. 


rear. Unlike other counters, on 


of these counters are 
The counter running across 


rear store is one entire mirror. 


The walls are mirrors half way up, also 
with electric lights, and from the top of the 
mirrors to the ceiling the walls are finished 
in delicate tinted art glass, such as is seen 
in cathedral windows. When the lights are 
turned on the effect is indescribably beauti- 
ful, as each side appears to be twice its 
width, and the counter cases, equipped with 
porcelain dishes, appear to have two dishes 
where one really is. 
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The icehouse is said to be the only one of 
its kind in existence, every board having 
been laid and every nail driven by Mr. East 
himself. He claims that wet sulphur matches 
thrown on the floor at night can be lighted 
on any part of the inside of the icehouse the 
next morning, or a dripping wet apron hung 
up over night is absolutely dry in the morn- 
No butcher 
blamed for doubting this, but if he is a New 
York City butcher a little time and a nickel 
and the time 
spent would be well worth his while. 


ing ready for ironing! can be 


earfare will open his eyes, 

All the metal work of the shop is silver- 
plated, and the curtains across the private 
office windows, which occupy half of the rear 
of the store, are the finest quality of green 
silk, to match the walls and carpet. 

So much for the fittings. The meats kept 
in stock are the finest quality that can be 
bought. The 


goods are of the highest grade, and every- 


fruits, vegetables and canned 


thing in the store is of the best. One win- 
dow has a beautiful display of all kinds of 
rare fruits, both in and out of season, and 
the other is fitted with the finest brands of 
hams and bacon. the latter both in strips 
and jars, smoked tongues and other high- 
grade products. 

The cutting is all done in the rear of the 
store, and no employee can set foot in the 
space intended for customers. All goods are 


received and delivered at the side entrance 
in Sixty-fourth street, where all persons hav- 
ing business to transact with Mr. East must 
enter. No person but customers is allowed 
to set foot in the therefore 


the claim that this is the only store of its 


store proper, 
kind in this country, probably in the world. 

Mr. East has customers in Chicago, Rhode 
Island and Connecticut. Washington, D. C., 
Zoston, Wilmington, Del.— and unbelievable 
as it may seem, he has several customers in 
Europe, to whom he ships goods regularly. 
This perhaps is because he handles anything 
in the food line, from soft shell crabs as big 
as teaspoons at $9 per dozen, to terrapin 
stew at $7.50 per quart. 

Or oysters from Peconic Bay, that were 
grown in 26 feet of swiftly running water, 
are just as easily gotten, when ordered, as a 
boned capon, squab, broiling turkey, squab 
broiler, or a combination boned English chop 
with a veal kidney and a sausage cunningly 
tucked away inside of it, and fastened with 
a strip of real 
nickel-plated skewer. 


Irish bacon, secured with 
Just as easy, in fact, 
and 
nectarines from South Africa, and big luscious 


$15 


as it is for Mr. East to deliver peaches 


strawberries at any time, or caviar at 


per pound, This is marketing de luxe, and 
Mr. East’s patronage is of course confined to 
the wealthy and exclusive set. 

market, Mr. East 
has a fish market and grocery store on the 
same block, each of which is 


In addition to the meat 


conducted on 
the same lines. He has been in business at 
these locations for the past six years. 
—-@-—— 
Watch page 48 for business opportmnnities, 
which may be just what you want. 
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LOCAL AND PERSONAL. 


Ed. Eelm has disposed of his meat busi- 
ness at beivue, Kan., to J. C. Case. 

Henry Heiman has disposed of his interest 
in the Palace Meat Market, at Beloit, Kan., 
to G. M. Funk. 

The: Skinner Meat Market, at Cawker City, 
Kan., has gone out of business. 

Tom Carby has succeeded to the business 
of the Stensas Meat Market at Solomon, 
Kan. 

Hinton & Lake have purchased the City 
Meat Market at Hydro, Okla. 

J. W. Blue, formerly of Carbondale, Kan., 
is about to engage in the meat business at 
Wichita, Kan. 

George H. Livingston, of Soldier, Kan., has 
purchased the Clarence Isaacs meat business 
at Holton, Kan. 

C. E. Tillson is about to engage in the 
meat business at 531 Topeka avenue, Topeka, 
JXan. 

R. A. Mamlin has closed out his stock of 
meets at Grand Ledge, Mich., and will retire 
from active business. 

Dean & Dean have sold out their meat 
business at Boyne City, Mich., to Edwin C. 
Schwizer. 

The L. & M. Shop has succeeded to the 
meat business of A. Mussetter at Bakers- 
field, Cal. 

Mrs. Slater has purchased the meat and 
grocery business of C. R. Hausler at Seattle, 
Wash. 

L. E. Jones has disposed of the stock of 
the West Side Market, at Clay Center, Neb., 
and Schlick & Co. will consolidated it with 
their own. 

S. W. Trail has.disposed of his meat busi- 
ness at Nebraska City, Neb., to W. W. Huff. 

Frank Reed has purchased the O. K. meat 
market at Davenport, Neb. 

Julius Swanson has purchased the business 
of the City Meat Market at Wakely, Neb. 

FE. Pike has sold a half interest in his 
butcher shop at Nelson, Neb., to N. Lillie- 
doll. 

Chas. Snavely has purchased the Trumbull 
Meat Market at Alvo, Neb. 

The meat market of F. M. Mader, at Davis, 
S. D., has been destroyed by fire. 

The butcher shop of P. L. Johnson, at 
Russell, N. D., has been burned. 

Frank Firstrom has bought half interest 
in the meat market at Dunnell, Minn. 

Gus Henderschield bought the meat mar- 
ket of Rob Zinda at Holloway, Minn. 

James Alstad will open a market at Clo- 
quet. Minn. 

Andrew Boardman bought the interest of 
his partner, Frank Olson, in the West Side 
Market at Warren, Minn. 

G. N. Severson bought the stock of E. 
Milland in the City Meat Market at Racine, 
Minn. 

Wm. Schufft, of the City Meat Market, 
bought the building occupied by Reichert’s 
Drug Store, at Red Lake Falls, Minn., and 
will remodel it for a meat market. 

Theodore Dubbs bought out the interest of 
his partner, Wm. Anderson, in the City Meat 
Market at Garrison, N. D. 

C. E. Eddy has purchased his partner’s in- 
terest in the meat business of Thompson & 
Eddy at Rockford, Til. 

Chas. Brown has purchased the meat mar- 
ket of Albertson & Ashworth at Sinton, 
Tex. 

E. W. Grant will engage in the meat busi- 
ness at Dixon, IIl. 

M. A. Fritz will open his new meat market 
at Latrobe, Pa., shortly. 

The Rush - Churchill 
chased Filkin’s meat 
,, %- 

H. E. and R. Kramer have opened a meat 
market at Allentown, Pa. 

D. Ord has purchased Geo. Gentry’s meat 
business at Bosworth, Mo. 

New & Herman, meat dealers at 1395 3d 
avenue, New York, N. Y., have filed a peti- 
tion in bankruptcy, with liabilities at $998 
and assets $54. 

G. Walker has opened a meat market at 
Finn, Mo. 


Company 
market 


has pur- 
at Fairport, 
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The meat firm of Bouterious Brethers, at 
Butte, Mont., has been dissolved. A. O. Bou- 
terious has taken over the business and as- 
sumes all liabilities. 

R. C. Feister has purchased the meat busi- 
ness of F. Nornick at Marinette, Wis. 

D. W. Marks has sold his meat market at 
Weir, Kan., to H. C. Herman. 

M. Bonne has opened a meat market at 
Globe, Ariz. 

D. T. Whitman will engage in the meat 
business at Jonesburg, Mo. 


* 


VALUE OF VARIOUS BEEF CUTS. 
(Continued from page 17.) 
Objects and Plan of Investigation. 

The principal objects of the investigation 
were to determine (1) the relative propor- 
tions of lean, visible fat and bone in each of 
the retail and wholesale cuts of beef; (2) 
the chemical composition and nutritive value 
of the boneless meat (all lean and fat) of 
the various wholesale cuts; and (3) the net 
cost to the consumer of the lean, the gross 
meat and the food nutrients in each cut at 
current market prices. Incidentally, data 
were obtained relative to the amounts and 
proportions of the various internal organs 
and other by-products of slaughter yielded 
by cattle. 

Steers from the University herd were 
slaughtered at a local abattoir, the weights 
of hides, fats, various internal organs and 
other by-products being recorded, as well as 
those of the different live animals and their 
dressed carcasses, After proper refrigeration 


Table 1.—Results 


Steer 
No.1, 
Pounds. 
DAG WMI oy 5 onc, ai isis ne ariee 902.0 
Dressed Weel, WTR... .sic csc cess 549.0 
Tees WONT: DONE... 5 .40'skocccew eaves 544.5 
ce RE IRAE Rie ronnie retraces 4.5 
UNG. BATE GAPCKED. 5.0.00. ccc Senesat 274.3 
REE Gen PUNO. 5 5c... cosets ck hones 270.2 
RR res Bis a Nntarye ot gee aera, + 67.5 
Fats 
PRS ee Oe ee eee 46.5 
Le EA Re tae ee ee et Seer 16.0 
SII oooh +s. « von oe BD cawoe 22.5 
eR ane oe Reh Srna Bea ee 8.0 
Co RS IR cf SRN Be a Par a ie aa 5.1 
EE cos oie o Siw accte cc ARE cinlee canoe eines 3.9 
MEE PG SNe orl. aavere hike seh Rate ae eee 13.0 
PI, SI cc asd ere alae gewoon 6 
I Soars cnittelncn tieteve, Seyrsra ava s Stele ts 5.8 
Trachea (Windpipe)..........5.....; 2.5 
WD orc ar oer oars heme eee ere 5 
PU orcsc's aisthos ee 6 Ca Warereeoagrm erent 1.6 
Stomachs— 
Total, with contetits..........60% 86.8 
Rumen and recticulum, empty.... 18.3 
Rumen and recticulum, with con- 
EID: io 5 Shao wca 3 us Hairs 4 3 oe eee oe 66.3 
Omasum and contents........... 10.5 
Abomasum, empty ................ 10.0 
Abomasum and contents......... be ee 
ME sx. it Su Sires Sate werelga oe aetAn 33.0 
RTE. Con oe xcs store sia'e os Snhoe 4.0 
Gall bladder and contents........... 
Head— 

NE ands 6 bad renin bee wmesiees 21.5 

BY. ins 5. hod esa ta edeemeeee ame 12.0 

coo ee ee eee or 9.5 
Fore feet— 

| ee eee eee ears ae 7.3 

See sc wie vie Baloreeimee acuta tele 6.0 

UI 03.6). h aw taretsed aeeneas 13 
Hind feet— 

, |) Ss See ren eee 7.0 

MSA S50 <5 arch 4 Galeaaaehs Ge 5.5 

I scidav wai dectwacenaeen 1.5 
NN as Oh isso 08 sR een ece Ven siete 29.0 
ONS -10h: GHOOMIR Sa 6:6: oi 2a eta crevis 17.4 





*No shrinkage, due to humidity of 


41 


in a cold storage room at the abattoir, the 
right half of each carcass was brought to the 


laboratory and divided into wholesale cuts; 
and these in turn were cut up as in retail 
markets. 


Some of the retail cuts were trimmed free 
of surplus fat and bone in accordance with 
ineat market custom, and the lean, fat and 
bone of each cut were then separated as care- 
fully and completely as could be done by the 
use of boning knives. A composite sample 
of all the boneless meat derived from each 
wholesale cut was taken for chemical analy- 
Each step in the slaughtering, cutting 
and sampling was performed rapidly, in or- 
der to minimize loss by evaporation, and 
careful precautions were observed to make 
the records exact and complete. 

These tests were made upon the carcasses 
of three steers: a choice grade Hereford, a 
choice grade Aberdeen-Angus, and a prime 
pure-bred Shorthorn: 

The cattle were fasted twenty-four hours 
before slaughtering, but were given water. 
The live weight was taken at the abattoir 
immediately before slaughtering. Table ] 
shows the weights recorded in connection 
with the slaughter test and the percentage 
of carcass and of by-products based on the 
live weight. 

Comparatively little shrinkage occurred in 
cooling the carcasses, owing to insufficient 
ventilation and a high degree of moisture in 
the atmosphere of the chill room, which re- 


SIs. 


of Slaughter Tests. 


Steer Steer Steer Steer Steer 
No. 2, No.3, No.1, No.2,. No.3 
Pounds. Pounds. P. 2: P.¢. P.c. 
1,190.0 1,360.0 
739.0 870.0 60.86 62.10 63.97 
724.5 *870.0 60.36 60.88 63.97 
14.5 0 50 1.22 0 
357.5 430.0 30.41 30.04 31.62 
367.0 440.0 29.96 30.84 32.35 
77.5 87.5 7.48 6.51 6.43 
71.0 64.1 5.15 5.97 4.71 
29.4 24.5 1.77 2.47 1.80 
31.4 23.5 2.49 2.64 1.73 
10.2 16.1 89 86 1.18 
3.8 6.2 57 32 46 
4.4 5.5 43 yf 40 
13.6 140 ° 1.44 1.14 1.03 
1.0 9 OT .08 07 
5.5 7.0 64 46 1 
3.0 1.7 28 25 A2 
1.0 8 06 .08 06 
1.6 1.6 18 13 12 
119.5 134.0 9.62 10.04 9.85 
18.0 22.5 2.03 151 1.65 
98.0 102.5 7.35 8.23 7.53 
16.0 20.0 1.16 1.35 1.47 
4.5 10.3 ll 38 76 
5.5 115 3% 46 385 
33.4 43.0 3.66 2.81 3.16 
1.6 1.9 A4 13 14 
1.0 be 08 12 
27.5 30.0 2.38 231 2.2) 
15.0 22.5 1.33 1.26 1.65 
12.5 7.5 1.05 1.05 55 
7.5 9.2 81 .63 68 
6.0 8.0 67 50 59 
1.5 12 4 13 .09 
7.6 9.5 .78 .63 70 
6.0 7.5 61 50 55 
15 2.0 17 13 15 
35.2 43.5 3.22 2.96 3.20 
32.5 27.65 1.93 2.76 2.03 


the cooler and fat condition of carcass. 
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tarded radiation of moisture from the beef 
Carcasses Nos. 1 and 2 remained in cold 
storage 44 hours after dressing and No. 3, 
65 hours at a temperature of 38 degs. to 40 
degs. Fahr. Notwithstanding the longer 
period of chilling, carcass No. 3, being ex- 
tremely fat, showed no shrinkage, and the 
others sustained much less loss than com- 
monly occurs under normal packinghouse 
conditions. 

Referring to the percentage of dressed 
beef (cold basis), it is found that steer No. 
3 gave the highest yield and steer No. 1 the 
lowest. Had the relative weight of undi- 
gested food in the stomach at the time of 
slaughter been the same as in the case of 
steer No. 1, the dressed yield of steer No. 2 
would have been 61.80 per cent. and that of 
No. 3, 64.40 per cent., thus comparing even 
more favorably with steer No. 1 than is in- 
dicated by the yields based on actual live 
weight, as in Table 1. The variations in 
yield were due, chiefly, to the fatter condi- 
tion of steer No. 3 and the thinner condition 
of No. 1, but they were influenced to some 
extent by differences in conformation and 
quality of the cattle. 

The smallest relative weight of internal 
fat was yielded by steer No. 3, and the high- 
est by steer No. 2. Considering the high 
condition of steer No. 3 and the large per- 
centage of dressed beef netted by this ani- 
mal, the small proportion of internal fat is 
significant, indicating a high degree of ef- 
ficiency for beef production. 

Relative weights of the various organs 
and parts of the three animals are scarcely 
comparable, being influenced to an unknown 
extent by the differing degrees of condition 
and “fill” already mentioned. It will be 
noticed, however, that the body of steer No. 
1 contained the largest relative weight of 
organs and parts that constitute the offal 
(by-products other than the hide and fats) 
due in part to lower condition and conse- 
quently smaller percentage of carcass to live 
weight, and doubtless, also, to a natural 
tendency to coarseness of bone, skin and 
general quality. 

Steer No. 2, on the other hand, although 
lower in condition and therefore in carcass 
yield than No. 3, yielded a smaller percent- 
age of bone than the latter, as shown by 
figures for the head and feet, also a smaller 
proportion of various internal organs such 
as the paunch and intestines, and a similar 
percentage of hide, thus indicating that the 
highest degree of general quality, as between 
the three steers, was possessed by No. 2 


- 


(To be continued.) 


MILWAUKEE BUTCHERS ELECT. 


The Milwaukee, Wis., Retail Marketmen’s 
Association has elected the following officers 
for the ensuing year: President, Henry 
Erdmann; vice-president, Wm. Thumstedter; 
treasurer, Chas. Wegemann; recording secre- 
tary, Emil Priebe; financial secretary, Henry 
Buel; inner guard, R. Zygarlowski and R. 
Ritzinger; directors, C. H. Munkwitz and M. 
Safranek, S. Amann and F. Elflein, J. Stock- 
inger and A. Smukowski, F. Simonet. 

——_9——_ 

Packinghouse, provision, refrigeration and 
other machinery and equipment at second- 
hand. Buy it or sell it through The Na- 


tiona] Provisioner’s “Wanted and For Sale” 
department. 
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New York Section. 


Treasurer Irving Blumenthal of the United 


Dressed Beef Company was in Chicago the * 


early part of the week. 


Vice-President M. J. Sulzberger, of the S. 
& S. Company, is in Chicago looking after 
his company’s interests there. 


Swift & Company’s sales of fresh beef in 
New York City for the week ending October 
26, 1912, averaged 10.05 cents per pound. 


Superintendent W. J. McCauley, of the 
United Dressed Beef Company, made a brief 
visit to Chicago last week to look over the 
livestock situation and the prospects for a 
Christmas beef supply. 


Opposition to the permit issued to the 
Standard Provision Company for an abattoir 
at Jersey City is said to emanate from trade 
and traffic competitors rather than from resi- 
dents who fear it may be a nuisance. 


Isidor Adler, a West Washington Market 
butcher, was fined $200 in Special Sessions 
this week for having bad meat in his pos- 
session. This is said to be the seventh time 
he has been before the Court of Special 
Sessions. 


Frederick Mosetter, a retired provision 
dealer of No. 186 Middleton street, Brook- 
lyn, died on Tuesday at his home from a 
complication of diseases accentuated by the 
death of his daughter two days previous. 
He was 80 vears old. 

The Washington Market Beef and Provi- 
sion Corporation has been incorporated in 
New York City to deal in poultry, fresh 
meat and provisions. The capital stock is 
$10,000 and the inecorporators are Tillie 
Borok, 317 East 13th street; Philip Borok, 
188 Avenue A, both of Manhattan, and Sam- 
vel Cohen, 330 Keap street, Brooklyn. 


Gustav Bischoff, Sr., head of the St. Louis 
Independent Packing Company, St. Louis, 
Mo., returned this week from a summer spent 
in Europe. Mr. Bischoff landed in New York 
and spent several days visiting friends and 
looking over the trade before returning home. 
During his absence Mr. Bischoff was elected 
president of the American Meat Packers’ As- 
sociation, and he was the recipient of many 
congratulations on his arrival. 


The following is a report of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the city of New 
York during the week ending October 26, 
1912, by the New York City Department 
of Health: Meat.—Manhattan, 6,696 lbs.; 
Brooklyn, 16.537 lbs.; total, 23,233 lbs. Fish. 
—Manhattan, 14,870 lbs.; Brooklyn, 55 Ibs.; 
total, 14,925 lbs. Poultry and game.—Man- 
hattan, 2,373 lbs.; Brooklyn, 60 lbs.; total, 
2,433 Ibs. 


The new small stock abattoir of J. J. Har- 
rington & Company at First avenue and 43rd 
street was opened on Friday of this week. 
This concern is one of the oldest and best- 
known in New York, and by its erection of 
the new plant is now in line with the most 
modern establishments of the country. The 
building is of four stories, with plans for 
later increase in height, and is of steel, con- 
crete and pressed brick fireproof construc- 
tion. Its architectural style and make-up is 
in harmony with the other modern plants 
that line First avenue in its neighborhood, 
end its interior arrangements are of the lat- 


est and most modern type. The architects 
and builders are Mortensen & Company. 


Peter J. Hickey, for more than fifty years 
a butcher in Washington Market, and one 
of the founders of the Dolando Club, died 
on Wednesday at his home, No. 54 Jefferson 
avenue, Brooklyn, after two weeks illness 
of typhoid fever. Although he had been 
active in the arrangements for the recent 
celebration of the market’s centennial, his 
illness prevented his attendance. Mr. Hickey 
was born in New York, October 27, 1842. 
Up to the time of his last illness he was as 
active as any man in Washington Market. 
Mr. Hickey is survived by five sons, James 
T., Charles A., John E., Morgan J. and 
Robert F., who continue his business, and 
five daughters, Mrs. William A. Kane, Mrs, 
Elizabeth G. Gilroy, widow of former City 
Magistrate Eugene C. Gilroy, and the Misses 
Edna, Madeline and Gladys Hickey. 


MEAT INSPECTION EXHIBIT. 


At the pure food exhibition at the 71st 
Regiment armory there are many things of 
interest to the housekeeper, as well as to 
the storekeeper. A constant stream of visi- 
tors, mostly ladies, shows that sanitary 
housekeeping is decidedly on the increase. 
The most interesting part of the exhibition, 
and where the greatest crowds are to be 
found, is at the federal meat inspection 
booths, where officials of the Bureau of Ani- 
mal Industry, United States Department of 
Agriculture, have an exhibit. It is in charge 
of Dr. U. G. Houck, chief inspector at New 
York, assisted by Dr. T. J. Keene, Dr. Wilbur 
Murray and Dr. Robert Mullings. 

Two ten-foot glass counter cases are filled 
with specimens of meats and organs of food 
animals, each carefully labeled, showing the 
animal it was taken from and the sort of 
disease it was afflicted with. There are also 
fresh hams, shoulders, loins; parts of the 
back bone, with spinal cord of pigs in a 
diseased state; the different organs of calves, 
including hearts, lungs and other diseased 
parts, showing the effects of lumpy jaw, 
tuberculosis, hog cholera, tape-worms, etc. 
A large chart showing just what progress the 
department has made in the past six years 
is hung in a prominent place for all to read, 
and gives this astonishing and important in- 
formation: 

Animals inspected at slaughter, over 321 
millions. 

Carcasses condemned, 900 thousand. : 

Parts of carcasses condemned, four and a 
quarter million. 

Re-inspections of meat and meat food 
products in their various departments, 37 
billion pounds. 

Condemned on 
pounds. 

Exported 
pounds. 

Establishments under inspection, 847. 

Cities and towns in which located, 238. 

Veterinary inspectors and assistants, 2,400. 

Annual appropriation, $3,000,000. 

Another interesting feature is a working 
model of a complete sanitary abattoir, the 
capacity being 10 cattle per hour, 10 sheep, 
10 calves, and six hogs, the whole plant 
costing $33,500. Plans and ‘specifications of 
such a plant are furnished free. ' 


re-inspection, 140 million 


under certificates, 7 billion 
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There is shown also a working model of a 
sanitary barn, which every one interested in 
cattle should see. 

A chart of much interest is that of the 
Naval Academy, showing the health curve 
and progress made, and how sickness and dis- 
ease of all kinds. has been reduced since pure 
milk from their own cows has been used. 


———e 


SAVE YOUR NATIONAL PROVISIONER. 


How often have you wished to refer to an 
article or an item of trade information or 
some valuable trade statistics in some back 
copy of The National Provisioner, only to 
find that copy lost or mutilated? You will 
be glad to know that we have succeeded at 
last in securing a really practical binder. 
You can now have your Provisioners in the 
form of a handsomely bound book, ready to 
refer to at any time. 


The new binder is the simplest made. The 
binding is as simple as sticking papers on an 
ordinary file. Each binder holds 26 copies 
of The National Provisioner, or an entire 
volume. The binder has the appearance of a 
regular bound book. The cover is of vellum 
de luxe and leather; the name stamped in 
real gold leaf. The binder makes a richly 
bound volume that will be a valuable part 
of your office equipment or a handsome ad- 
dition to your library. 

By special arrangement with the manufac- 
turers we can furnish you with this binder 
for only one dollar. Merely send us your 
name and address. Simply say: “Send me 
your binder. I enclose $1.” The binder will 
be sent promptly, all charges prepaid. 
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Christmas Dinners 


FOR im 


300,000 
POOR 
PEOPLE 


Will be 
supplied by 
The 
Salvation Army 


Throughout the 
United States 
Will you help by 
sending a 
donation, no 
matter how small 
TO COMMANDER 


MISS BOOTH 


118 W. 14th St., New York City 
Western States, Comm. Estill, 669 S. State St., Chicago 














We Guarantee 
Maximum Insulation With 





J-M PURE CORK SHEETS 
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This guarantee is based on recent tests made by eminent engineers, 
which showed the heat transmission through J-M Pure Cork Sheets in 
B. T. U., per degree difference in temperature per square foot per 24 hours, 
as follows: 


> Ge THREE oS as i se 640 B. T. U. 
ee Pe WR OF Ne rm oda dens 25 “ 

2 Vy a a SRA rl Fo a a 3.20 

3 4 5 de iy aks Spares ene ee 


For 4-inch thickness laid in two sheets, each 2 inches thick, the heat 
transmission is 1.60 B. T. U. for the cork alone. If the cork is properly in- 
stalled with our patent cements, the above transmission will be materially 
reduced. 

The high insulating efficiency of J-M Pure Cork Sheets is entirely due 
to our method of manutacture, which insures the largest number of “dead air” 
cells—the greatest known method of practical insulation. 

J-M Pure Cork Sheets are uniform, non-absorbent, impervious to heat 
and moisture, never disintegrate, and last as long as the building. They are 
approved by the National Board of Fire Underwriters. 


Other J-M Insulating Materials 


J-M Impregnated Cork Boards J-M Mineral Wool 

J-M Rock Wool Insulating Blocks J-M Granulated Cork 

J-M Hair Felt J-M Weathertite Paper 
We maintain a large corps of engineers and cold storage experts who 


have had long experience in cold storage installations. The experience of 
these men is at your service absolutely free of charge. 


Write our nearest branch for full particulars 


H. W. JOHNS-MANVILLE Co. 


Albany .- Chicago Detroit Louisville New York San Francisco 
Baltimore Cincinnati Indianapolis Milwaukee Omaha Seattle 
Boston Cleveland Kansas City Minneapolis Philadelphia St. Louis 
Buffalo Dallas Los Angeles New Orleans Pittsburgh Syracuse 

1867 




















THE 


NEW YORK MARKET PRICES 


LIVE CATTLE. 


Good to choice native steers.........-+++-$8.00@9.40 


Poor to fair native steers..........+.+.-. 3.00@T.85 


jvevecvestegheoreecckpt cas Suan 


cows... 


Oxen and 
Bulls 


Good to choice 


stags 
and dry 
native 


steers one year 


LIVE CALVES. 


common to prime, 


ago. 6.50@7.75 


veal 
Ibs. Soha 8.50@ 11.00 
live calves, grassers and buttermilks.... @ 5.50 
100 lbs 7.00 


Live calves, 


100 
veal calves, culls, 


Live per 


LIVE SHEEP AND LAMBS. 


Live lambs, 100 Ibs... 6.00@ 


4.00@ 5 


2.75@ 


fair to prime, per 


Live lambs, yearlings 


Live sheep, common to prime, per 100 Ibs. 


Live sheep, culls, per 100 Ibs 
LIVE HOGS. 
Hogs 
Hogs, medium 
Hogs, 140 Ibs 


Pigs 


Rough 


DRESSED BEEF. 


CITY DRESSED. 
native heavy 
native light 
common to 


Choice 
Choice 
Native fair 

WESTERN DRESSED BEEF. 
Choice native heavy 
Choice native light 
Native, common to fair 
Choice Western, 
Western, 


heavy 

light 

Common to fair Texas 

Good to choice heifers 

Commun to fair heifers 

Choice cows 

Common to fair cows 

Common to fair oxen and stags 

Fleshy Bologna bulls..........eceeeeeeeees 8%4@ 8% 


BEEF CUTS. 
Western. 
@21 
a 
@12 13 
@21 
@ili 1s 
@i2 14 @15 
@is 174%, @18 
@i6 14 @16 
@i2 10 @12 
@12% 11 @l12 
4@10 10 @lil 
S1,@ 9% 9 @l0 
ai 12 @12% 
aio 11 @11% 
@10'% 


Choice 


City. 
@21 
@is 
@i4 
@22 


@ig 


loins 
REEDS Fo'se0-08 
a 
. 1 hinds and ribs 
2 hinds and ribs 
3 hinds and ribs.. 
1 rounds 
2 rounds.... 
S rounds 
1 chucks.... 
BS CRUCEB. cccccccs eeeve a 
chucks 


DRESSED CALVES. 
Veals, city dressed, good to prime, per Ib.. 
Veals, county dressed, per Ib 
Western calves, choice 
Western calves, fair to good 
Western calves, common 
Grassers and buttermilks 


DRESSED HOGS. 


@18- 


@10 


Hogs, 
Hogs, 


Hogs, 


heavy 

180 Ibs. 
160 lbs. 
140 Ibs. 


@10% 
@lil 

@1u1% 
@11% 
@11% 


DRESSED SHEEP AND LAMBS. 


Spring lambs, choice, per lb 
Lambs, good 

Sheep, choice 

Sheep, medium to good 
Sheep, culls 


Hogs, 


@12 
@u% 
@ 8 
4 


@i7 
@ 6 


PROVISIONS. 


(Jobbing Trade.) 
Smoked hams, 10 Ibs. 
Smoked hams, 12 to 14 Ibs. 
Smoked hams, 14 to 16 lbs. 
Smoked picnics, light 
Smoked picnics, heavy 
Smoked shoulders 


Smoked bacon (rib in) 
Dried beef sets 

Smoked beef tongue, per Ib 
Pickled bellies, heavy 


FRESH PORK CUTS. 
Fresh pork loins, city 
Western 
tenderloins 


@lij 
@i6 
@3 
@2s 
@15\4 
@13% 
@13% 
ails 
city @lb 
WOUPOE oc cccccuctccescoccss 131444@14% 
45 Vedinb an Maan Cane nee 124%4@13% 


Fresh pork loins, 
pork 
pork 


Shoulders, 


Fresh 
Frozen tenderloins 
city 

Western 
regular 


Shoulders, 
Butts, 
Butts, 
Fresh 
Fresh 
Fresh 


boneless 
hams, 
hams, 
pienic hams 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 50@65 Ibs. cut.. 70.00@ 80.00 
Flat shin bones, avg. 40@50 lbs. cut, 

per 100 bones, per 2,000 lbs.......... 60.00@ 65.00 
Hoofs, black, per ton.........+.2++++++ 30,.00@ 35.00 
Thigh bones, avg. 90@95 Ibs. cut, per 

100 bones, per 2,000 Ibs.............. 
Horns, 7% oz. and over, steers, 

quality, per ton @270.00 


BUTCHERS’ SUNDRIES. 


tongues 
Fresh cow tongues 
Czlves’ heads, scalded 
Sweetbreads, veal 
Sweetbreads, beef 
Calves’ livers 

Beef kidneys 

Mutton kidueys 
Livers, beef @ 10c. a pound 
Oxtails @ 9c. a piece 
Hearts, @ Tc. a pound 
Rolls, beef @ 25c. a pound 
Tenderloin beef, @ 35c. a pound 
Lambs’ fries ...... Hebubetercgades 6 @ 8c. a pair 
Extra lean pork trimmings...... 14 @l5tac. a pound 
Blade meat @ l4c. a pound 


Fresh steer @125c. a piece 
@ 90c. a piece 
@ 50c. a piece 
@ Tic. a pair 

@ 25c. a pound 
@ 20c. a pound 
@ 15c. a piece 
@ 3c. a piece 


BUTCHERS’ FAT. 


Ordinary shop fat 
Suet, fresh and heavy 
Shop bones, per cwt 


SAUSAGE CASINGS. 


imp., wide, per bundle 

imp., medium, per bundle 

Bis COP GHRGER. cccccccccscees wees 

domestic, wide, per bundle 

Sheep, domestic, medium, per bundle 

Sheep, domestic, narrow med., per bundle. 

Hog, American, free of salt, tcs. or bbls., 
per ib., f. o s. New York.......0. evece 

Hog, extra narrow selected, per lb 

Hog, in kegs, 1 cent over bbls. or tcs.... 

Beef rounds, domestic, per set, f. o. b. Chi- 

cago 
Beef rounds, export, per set, f. o. b. New 


Sheep, 
Sheep, 
Sheep, 
Sheep, 


Beef 
Beef 


bungs, piece, f. 0. b. New York 

per set, f. o. b. New York.. 
eet per set, f. o. b. Chicago.... 
Beef weasands, per 1,000, No. 1s 

Beef weasands, per 1,000, No. 2s 


middles, 


middles, 


SPICES. 


Pepper, 
Pepper, 
Pepper, 
Pepper, 
Allspice 


Sing., 
Sing., black 
Penang, white 
red Zanzibar 


white 


Coriander 
Cloves 


Refined—Granulated 
Crystals 
Powdered 
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GREEN CALFSKINS. 
No. 1 skins 
No. 2 skins 
No. 3 skins 
Branded skins 
Ticky skins 
No. 1 B. M. 


&0HHOHS 


wo 
kK 


No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. " 
No. 1, heavy kips, 
No. 2, heavy kips, 
Branded kips 
Heavy branded kips 
Ticky kips 

Heavy ticky kips 


ee ee 


DRESSED POULTRY. 
Turkeys— 
Spring, dry picked, 


scalded, 


average 
average 
Old mixed hens and toms 


Spring, 


FRDSH KILLED. 
Fowl—Dry packed, 12 to box— 
Western boxes, 48 to 55 Ibs. to doz., dry- 
picked, fancy 
Western boxes, 
dry-picked 
Fowl—Iced— 
Southern and §. 
Other Poultry— ° 
Old Cocks, dry picked, avg. best, per lb. 
Squabs, prime, white, 10 lbs. to dos. per 


36 to 42 lbs. to doz., 


Western, dry-picked....14 


LIVE POULTRY. 


Fowls, medium and poor grades 

Fowls, via freight, heavy fancy 

Old roosters, 

Turkeys, hens and toms, 

Ducks, Western, per lb 

Geese, per 1b., Western...... Sectestoccees ° 
Guineas, per pair ............ 

Pigeons, per pair 


Extras 

Firsts 
Extras 
Firsts 


Creamery, 
Creamery, 
Process, 
Process, 


Fresh 
Fresh 
Fresh 
Fresh 
Presb 
Fresh 


gathered, extras 35 @38s 

CNS Ds esp iict cies 31 @34 
@30 

Kindiardeads: Gemeen 2214 @25 

No. 

No. 

good to fine 

poor to fair....... 

storage, charges paid. .2244@23% 


gathered, 
gathered, 
gathered, seconds 
gathered, dirties, 
gathered, 
Fresh gathered, checks, 
Fresh gathered, checks, 
Refrigerator firsts, 


dirties, 


FERTILIZER MARKETS. 
BASIS, NEW YORK DELIVERY. 


Bone meal, steamed, per ton 

Bone meal, raw, per ton 

Hoof meal, per unit, Chicago 

Dried blood, West, high grade, fine, 
f. o. b. Chicago 

Nitrate of soda—spot 

Bone black, discard, sugar house del. 
New York 

Dried tankage, N. 
cent. ammonia 

Tankage, 11 and 15 p. c¢., f. 0. 
Chicago 

Garbage tankage, f. o. b. 

Fish scrap, dried, 11 p. c. ammonia 
and 15 p. ¢. bone phosphate, de- 
livered, New York (nominal) 

Foreign fish guano, testing 13@14% 
ammonia and about 10% B. Phos. 
Lime, c. i. f. Charleston and New- 
port News 

Wet, acidulated, 7 p. c. ammonia per 
ton, f. o. b. factory (35c. per unit 
available phos. acid) 

Sulphate ammonia gas, for shipment, 
per 100 lbs., guar., 25% 

Sulphate ammonia gas, per 100 Ibs., 
spot., guar., @ 3.25 

So. Carolina phosphate rock, ground, 
per 2,000 lbs., f. o. b. Charleston. 6.50 @ 7.70 

So. Carolina phosphate rock, undried, 

f. o. b. Ashley River, per 2,240 Ibs. 3.50 @ 3.75 

The same, dried 3.75 @ 4.00 


Y., 11 to 12 per 
2.60@2.65 and 10c. 


2.35 and 10c. 
@ 9.00 


2.70 and 10c. 


3.10 and 10c. 


2.20 
3.22% @ 3.25 


and 35c. 




















